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COOKERY, 


In  it’s  Various  Branches. 


CHAP.  I. 


Containing  general  DireSt  ions  for  boiling  all  Kinds  of  Butcher's 
Meat,  Poultry,  Fijh,  Greens > &c.  - 

IN  boiling  of  meat  you  muft,  firft  of  all  be  careful  that 
your  pot  be  very  clean,  and  that  it  be  large  enough  to 
contain  as  much  water  as  will  cover  the  joint.  You  muft 
watch  the  fcum  which  will  always  rife,  and  take  it  off 
neatly  with  a fpoon,  or  the  meat  will  look  dirty  and  black. 
All  fait  meat  muft  be  put  in  when  the  water  is  cold,  but 
frefh  meat  net  till  it  boils,  allowing  a quarter  of  an  hour 
to  every  pound  except  the  joint  be  a very  confiderable  weight. 

To  boil  a Ham. 

Let  it  lie  four  hours  in  cold  water,  wafli  it  clean,  then 
put  it  into  your  pot  or  copper,  and  throw  in  a whifp  of 
hay,  or  a handful  of  clean  bran.  Boil  it  very  flow  the  firft 
hour,  and  very  brifk  jn  hour  and  a half  more.  When  you 
take  it  up  firft  rub  the  rind  with  a clean  flannel,  then  raife 
it  and  ftrew  the  ham  over  with  fifted  rafpings  of  bread. 


/ 
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To  boil  a Tongue. 

If  your  tongue  be  a dried  one,  in  muft  lay  fix  hours  in 
warm  water,  and  three  in  cold.  When  it  is  thusfoaked, 
three  hours  will  make  it  fit  for  ufe.  But  if  it  be  a green 
one,  let  it  lay  three  hours  in  cold  water,  and  boil  it  only 
two,  or  till  the  fkin  will  peel  off. 

To  boil  a.  Buttock  of  Beef. 

Your  beef  muff  lay  in  fait  ten  days  before  it  is  drefled, 
and  if  it  be  very  thick  it  muft  not  be  boiled  according  to 
the  general  calculation  by  weight,  but  at  your  own  dif- 
cretion.  When  the  outer  part  feems  to  be  enough,  take  it 
up  and  ferve  it  to  the  table  ; for  if  it  is  not  under  done  at 
the  heart,  the  reft  will  be  entirely  fpoiled.  The  proper 
fauce  for  this  difh  is  cabbage  of  favoys,  or  coleworts,  car- 
rots, &c.  and  good  Durham  muftard. 

N.  B.  A rump,  brifket,  and  thin  flank  are  drefled  in  the 
fame  manner,  and  ferved  up  with  the  fame  kind  of  fauce. 

To  boil  a Leg  of  Mutton. 

~ The  joint  muft  have  fufficient  room  and  water  in  the  pot, 
fo  as  to  make  it  perfectly  fwim,  or  it  will  be  apt  to  turn 
black  ; and  there  is  fuch  a difproportion  in  the  thicknefs  of 
the  different  parts,  care  muft  be  taken  not  to  boil  it  too 
much,  which  is  the  reafon  few  people  make  broth  of  the 
liquor.  When  it  is  enough  it  muft  be  ferved  with  buttered 
Uirnips  and  caper  fauce. 

To  boil  a Neck  of  Mutton. 

This  joint  is  generally  ufed  for  the  making  of  broth, 
and  therefore,  when  it  is  defigned  for  this  ufe,  after  the 
pot  is  well  fkimmed,  put  into  it  a faggos  of  thyme,  a few 
marygolds,.  two  or  three  fmall  turnips,  and  a rcafonable 
quantity  of  fait.  When  the  meat  is  taken  up,  throw  into 
the  broth  a fpoonful  of  oatmeal,  beat  up  with  a little  cold 
water  ; put  in  a large  onion,  or  tte  white  part  of  a leek, 
and  give  the  liquor  a boil  up.  It  may  be  ferved  up  either 
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in  a dilh  alone,  with  turnips  buttered,  or  Spanifh  onions 
maflied  with  butter,  and  caper  fauce  ; or  in  a foup  difh  full 
of  broth. 

To  boil  a Leg  of  Pork. 

Let  it  lay  fix  or  feven  days  in  fait,  after  which  put  It  into 
the  pot  without  ufing  any  means  to  frefhen  it.  Let  it  be 
' well  covered  with  water,  and  take  care  that  the  fire  does 
not  flacken  while  it  is  dre fling.  When  it  is  done  ferve  it 
up  with  peafe  pudding,  buttered  turnips,  carrots,  and  good 
milliard. 

To  boil  a Cdlfs  Head. 

Wafh  the  head  very  clean,  and  let  it  foak  in  a large  pan 
of  water  a confiderable  time  before  it  be  drefled.  Tie  up 
the  brains  in  a piece  of  clean  linen,  and  put  them  into  the 
pot  at  the  fame  time  with  the  head  ; fkim  the  pot  well, 
and  then  put  in  a piece  of  bacon  in  proportion  to  the 
number  of  people  that  are  to  eat  thereof.  When  it  is  done 
you  may  grill  it  before  the  fire,  or  ferve  it  up  with  melted 
butter,  the  bacon  and  greens,  and  with  the  brains  malhed 
and  beat  up  with  a little  butter,  fait,  pepper,  vinegar  or 
lemon,  and  parfley,  in  a feparate  plate  and  the  tongue  flit 
and  laid  in  the  fame  plate  ; or  ferve  the  brains  whole,  and 
tongue  flit  down  the  middle. 

To  boil  Fowls  and  Houfc  Lamb 

Thefe  fhotild  be  boiled  in  a pot  by  themfelves,  in  a good 
deal  of  water,  and  the  fcum  taken  off;  they  will  be  both 
fweeter  and  whiter  than  'if  boiled  in  a cloth.  A finall  chick- 
en will  be  done  in  fifteen  minutes  ; a large  one  in  twenty ; 
a good  fowl  in  half  an  hour,  a fmall  turkey  or  goofe  an 
hour ; and  a large  turkey  in  an  hour  and  an  half. 

Sauce  for  a boiled  Turkey, 

Take  a little  water  or  mutton  gravy,  a blade  of  mace 
an  onion  a little  thyme,  lemon  peel,  and  an  anchovy  • 
boil  all  thefe  together,  flrain  them  through  a fieve,  melt 
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fome  butter,  and  fry  a few  faufages,  and  lay  round  the  difli. 
Garnifli  your  difli  with  lemon. 

To  boil  Pigeons. 

Let  your  pigeons  be  fluffed  with  fweet  herbs,  chopped 
bacon,  grated'  bread,  butter  and  fpice,  and  the  yolk  of  an 
egg;  then  boil  them  in  ftrong  broth,  butter  and  vinegar, 
mace,  fait  and  nutmeg;  fe_t  parfley,  minced  barberries,  and 
drawn  butter;  lay  your  pigeons  in  the  difh,  pour  the  lear 
all  over  them,  and  garnifli  it  with  diced  lemon. 

To  boil  Pullets  and  Oyfiers. 

Boil  them  as  ufual  in  water  and  fait,  with  a good  piece  of 
bacon  : for  fauce  draw  up  a pound  of  butter,  with  a little 
white  wine,  ftrong  broth,  and  a quart  of  oyfters ; put  your 
pullets  in  the  difli,  cut  the  bacon  and  lay'  it  about  them 
with  a pound  and  half  of  fried  faufages,  and  garnifli  with 
fliced  lemon. 


To  boil  Afparagus.  . 

Scrape  the  ftalks  very  carefully  till  they  look  white,  then 
cut  them  all  even,  and  tie  them  up  in  a little  fait ; and  take 
care  not  to  boil  them  too  much,  for  by  fo  doing  they  will 
lofe  both  their  colour  and  fine  tafte.  Keep  them  boiling 

brifkly,  and  when  you  find  them  tender  take  them  up. 

Cut  the  round- of  a fmall  loaf,  about  half  an  inch  thick; 
toaft  it  well  on  both  fides,  dip  it  in  the  afparagus  liquor, 
and  lay  it  in  the  difli ; then  pour  fome  melted  butter  over 
the  toaft,  and  lay  the  afparagus  up.on  it  all  round  the  difh, 
white  ends  towards  the  edge  of  the  difli.  You  mull:  not 
pour  the  butter  over  the  afparagus,  but  ferve  it  up  melted 
in  a bafon. 

To  boil  Cabbages,  & c. 

Tliefe  and  all  forts  of  young  fprouts,  muft  be  boiled  in  a 
great  deal  of  water.  When  the  ftalks  are  tender,  or  fall  to 
the  bottom,  they  are  enough;  then  take  them  off  before 
they  lofe. their  colour.— ——Always  throw  fait  in  your  wa- 
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ter  before  you  put  them  into  the  pot.  Your  fprouts  may 
be  fent  to  the  table  juft  as  they  are,  and  fo  may  cabbage, 
but  it  is  beft  chopped  and  put  into  afauce-pan  with  a piece 
of  butter,  ftirring  it  till  it  is  all  melted,  and  then  ferve  <• 
it  up. 

To  drefs  Sp  inn  age. 

Pick  it  very  clean,  and  wafh  it  in  feveral  waters ; after 
which  put  it  into  afauce-pan  which  will  juft  hold  it ; ftrew 
fome  fait  over  it,  and  cover  the  pan  clofe.  Shake  it  often, 
but  do  not  put  any  water  to  it.  When  you  find  it  Ihrunk 
to  the  bottom,  and  the  liquor  proceeding  from  it  boils,  take 
it  up,  throw  it  into  a clean  fieve,  and  drain  it  well ; then 
put  it  on  a plate,  and  ferve  it  up  with  melted  butter. 

To  drefs  Beans  and  Bacon. 

The  beans  fhould  always  be  boiled  by  themfelves,  or  the 

bacon  will  change  their  colour.— Throw  into  the  water 

fome  fait,  and  parlley  well  picked.  When  the  beans  are 
enough,  which  may  be  known  by  their  being  tender,  put 
them  in  a cullender  to  drain.  Take  up  the  bacon  and  fkin 
it : throw  fome  rafpings  of  bread  over  the  top,  and  brown 
it  either  with  an  iron  made  hot,  or  by  fetting  it  before  the 
fire.  When  you  have  put  the  beans  on  a difti,  place  the 
bacon  in  the  centre,  and  fend  them  to  table  with  melted 
butter  and  parfley. 

To  boil  Artichokes. 

When  you  have  taken  off  the  ftalks,  and  put  the  arti- 
chokes into  cold  water,  with  the  tops  downwards,  and  af- 
ter the  water  boils  an  hour  and  an  half  will  do  them.  Serve 
them  up  with  melted  butter,  in  as  many  cups  as  there  are  peo- 
ple to  eat  them. 

To  boil  French  Beans. 

Firft  firing  them,  then  cut  them  in  two,  and  after  that  a- 
crofs  ; lay  them  in  water  and  fait,  and  when  your  pan  boils 
throw  in  a little  fait,  then  put  your  beans  into  the  water. 
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When  they  arc  done  lay  them  on  a difli,  and  fcrve  them  with 
melted  butter. 

To  boil  'various  Sorts  of  fait  Fijh. 

All  kinds  of  fait  fifh  muft  be  fteeped  in  frefh  water  at  lead 
eighteen  hours  before  it  is  dreffed.  Let  it  be  twelve  hours  in 
the  firfl  water,  then  fcrape  and  clean  it  well,  but' be  cartful 
not  to  break  the  fkin.  Barrel  cod  are  generally  boiled  whole. 
The  larger  tort  of  fait  fifh  are  fplit  down  the  back,  and  then 
cut  into  pieces  about  four  or  five  inches  fquare.  Put  them 
into  as  much  cold  water  as  will  cover  the  pieces  to  be  boiled, 
and  be  careful  that  the  water  does  not  boil  too  fall  ; it 
muft  only  fimmer,  and  thnt  not  above  fifteen  minute?,  for 
barrel  cod  ; five  or  fix  minutes  for  whitings  and  finall  had- 
docks, and  not  above  twenty-five  minutes  for  ling  or  large 
cod.  If  the  water  boils  furioufly,  or  the  fifti  be  kept  longer 
in  the  water  than  is  proper,  it  will  eat  woolly.  When  it  is 
done,  take  it  tip  piece  by  piece  with  a flice,  and  difli  it  with 
the  fkin  uppermofl,  and  garnifh  the  difti  with  hard  eggs  quar- 
tered ; ferve  it  up  with  egg  fauce,  parfnips  and  potatoes,  or 
with  melted  butter  and  muitard. 

To  boil  Salmon 

Take  your  falmon  and  wafii  it  with  fait  water, 
but  do  not  fcale  it  ; then  lay  in  your  ftew-pan,  and  cover 
it  with  water,  and  a little  vinegar,  a little  fait  and  horfe  ra„ 
difli.  Boil  it  gently  till  enough,  01  about  half  an  hour,  if 
it  be  thick  ; or  twenty  minutes  if  it  be  a fmall  piece.  Pour 
off  the  water,  dry  it  well,  and  difh  the  falmon  neatly  upon  a 
fifh  plate  in  the  center  of  the  difli,  and  garnifh  it  with  horfe 
radifh  icraped,  or  with  fried  fmelts  or  gudgeons,  and  with 
fliced  lemon  round  the  rim. 

Make  your  fauce  of  oyfters  ftewed  in  their  own  liquor,  fome 
whole  pepper,  a little  mace,  an  anchovy  or  two,  fome  pickle 
mufhi corns,  and  a little  white  wine,  and  thicken  it  with  butter 
rolled  in  flour.  You  may  likewife  add  the  body  of  a crab, 
which,  df  well  ftirred  in  will  make  it  exceeding  rich. 

t » 
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T ? boil  ’Tench. 

Your  tench  mud  be  fcaled  while  it  is  alive  ; gut  it  and 
walh  the  infide  with  vinegar  ; then  put  it  into  a dew-pan 
when  the  water  boils,  with  fome  fait  and  a bunch  of  fweet 
herbs,  and  fome  lemon  peel,  and  whole  pepper,  cover  it  up 
clofc,  and  boil  it  quick  till  it  is  enough  ; then  drain  off  fome 
of  the  liquor,  and  put  to  it  a little  white  wine,  fome  mufli- 
room  gravy  or  walnut  liquor,  anchovy  and  fome  oyders  or 
fhrimps.  Boil  thefe  together,  and  tofs  them  up  with  thick 
butter  rolled  in  flour,  adding  a little  lemon  juice;  garnifh 
with  lemon  and  horfe  fradifti,  and  ferve  it  up  hot  with 
fippets. 

To  boil  Mullet,  or  any  Kind  of  Fijh. 

.Let  your  filh  be  fcaled  and  well  wafhed  ; fave  their  livers> 
and  roes  or  fpawn  ; boil  them  in  water  feafoned  with  falt» 
vinegar,  white  wine,  a bunch  of  fweet  herbs,  a lemon  fliced, 
an  onion  or  two,  and  a fmall  parcel  of  feraped  horfe-radilh  ; 
and  when  the  liquor  boils  put  in  your  fifh.  For  fauce,  take  a 
pint  of  oyders  with  the  liquor,  a lobder,  or  parcel  of 
flmmps,  a little  white  wine,  an  «mchovy,  fome  large  mace, 
and  a whole  onion.  Boil  thefe  all  up  together  ; and-thicken 
it  with  butter  and  the  yolks  of  eggs.  Pour  it  upon  fippets 
<tnd  garnilh  with  lemon. 


CHAP.  II. 

OF  ROASTING. 


THE  firft  confideration  in  roading  mud  be  to  adapt  your 
fi  re  in  proportion  to  the  joint  you  have  to  drefs.  If  it 
be  large  make  a good  fire,  and  keep  the  bottom  of  it  clear 
from  alhes.  When  you  think  yonr  meat  is  half  done,  move 
the  fpit  and  dripping  pan,  and  dir  it  up  as  brilk  as  you  can  ; 
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for  the  quicker  your  fire  burns, 
roafted. 


the  nicer  will  your  meat  be 


To  roaft  Beef. 

hen  your  beef  has  been  down  to  the  fire  about  half 
an  hour,  take  a large  piece  of  paper  and  faflen  it  on  the  top 
next  the  fat,  bade  it  all  the  time  it  is  roafiing,  and  throw  a 
handful  of  fait  on  it.  When  the  fmoke  draws  to  the  fire, 
it  is  near  enough  done,  then  take  off  the  paper,  bafte  it  well, 
and  drudge  it  with  a little  flour.  Take  it  up  and  garnifh  it 
with  horfe  radilh.  . 

*9* 

If  you  would  keep  beef  a few  days  before  you  drefs  it, 
be  fure  not  to  fait  it,  but  dry  it  with  a clean  cloth, 
then  flour  it  all  over,  and  hang  it  in  fome  place  that  it 
will  admit  the  air. 


To  roqjl  Veal. 

If  a fhoulder  bafte  it  with  milk  till  it  is  half  done  ; then 
flour  it  and  bafte  it  with  butter. 

If  a fillec  fluff  it  with  thyme,  marjoram,  parfley,  a fmall 
onion,  fome  lemon  peel  cut  very  fmall,  nutmeg,  pepper,  mace, 
fait,  crumbs  of  bread,  four  eggs,  a quarter  of  a pound  of 
butter  or  marrow,  mixed  with  a little  flour  to  make  it  ftiff  ; 
half  of  which  put  into  the  udder,  and  the  other  into  the  holes 
made  in  the  fielhy  part. 

If  a loin  nr  fillet,  wot  ftuffed,  be  fure  to  paper  the  fat,  that  • 
as  little  may  be  loft  as  poflible- 

All  joints  muft  be  laid  a diftance  from  the  fire  till  foaked, 
then  near  it.  When  you  lay  it  down  bade  it  with  good  butter, 
and  when  it  is  nearly  enough  bafte  it  again,  and  dredge  it  with 
a little  flour. 

The  breaft  muft  be  roafted  with  the  caul  on,  and  the  fweet 
bread  Ikewered  on  the  back  fide  of  it.  When  it  is  near 
enough,  take  off  the  caul,  bafte  it,  and  dredge  it  with  a very 
ittle  Hour. 


S 
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Thefe  are  all  to  be  fent  to  the  table  wich  melted  butter,  and 
garnilhed  with  diced  lemon. 

To  roajl  Mutton  and  Lamb . 

Let  your  fire  be  quick  and  clear  before  you  lay  down  your 
meat;  while  it  is  loading  bade  it  often,  and  when  near 
enough,  dredge  it  with  a fmall  quantity  of  flour.  If  it  be 
a&reaft,  remember  to  take  off  the  flan  before  you  road  it. 

To  road  Pork. 


When  you  firfl  lay  down  your  pork,  let  it  be  at  fome  dif- 

tance  from  the  fire,  and  flour  it  well,  when  the  flour  begins 

to  dry,  wipe  it  cle^n  with  a coarfe  cloth;  then  take  a (harp 

knife,  if  be  a loin,  and  cut  the  Ikin  acrofs.  After  you  have 

fo  done  raife  your  fire,  and  put  the  meat  nearer  to  it  than 

before;  bade  it  well,  and  road  it  as  quick  as  poflible. 

% 

If  you  road  a leg  duffed,  you  mud  make  the  incifions 
very  deep,  and  fill  them  with  grated  bread,  fage,  parfley, 
lemon  peel  cut  fine,  a little  butter,  two  or  three  eggs,  pepper, 
fait  and  nutmeg  mixed  together.  Serve  it  up  with  apple  fauce 
and  gravy. 

If  you  road  a fjpare-rib,  you  mud  bade  it  with  butter,  flour, 
and  fage  Ihred  very  fmall,  and  mud  be  ferved  up  with  fuch 
fauce  as  the  leg. 


To  roaji  a Pig , j 

Wipe  the  pig  very  dry,  take  a quarter  of  a pound  of  butter, 
fome  crumbs  of  bread,  a little  fage,  thyme,  parfley,  fweet 
inaijor?.ai,  pepper,  fait,  nutmeg,  and  the  yolks  of  two  eggs  • 
mix  thefe  together  and  few  them  up  in  the  belly;  lay  it  do’wn 
to  the  fire,  flour  it  very  thick,  and  continue  fo  to  do  till  the 
eyes  drop  out,  or  you  find  the  cracking  is  hard;  then  wipe 
it  c.ean  with  a cloth,  wet  in  fait  and  water,  and  bade  it  with 
Gutter.  Put  bafons  in  the  dripping  pan  to  receive  the  gravy, 

B a 
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when  it  is  near  enough  take  a quarter  of  a pound  of  butter, 
put  into  a coarfe  linen  cloth,  and  rub  it  all  over  the  pig,  till 
the  crackling  is  quite  crifp,  and  then  take  it  from  the  fire. 
Cut  off  the  head,  and  then  divide  the  pig  down  the  back  ; 
then  (having  cut  the  ears  off,  and  placed  one  at  each  end,  and 
alfo  the  under  jaw  in  two,  and  placed  one  at  each  fide)  take 
fome  good  butter,  and  melt  it,  mix  it  with  the  gravy  and  the 
brains  bruifed,  and  a little  dry  fage  fhred  fmall  ; pour  thele  in- 
to the  difh,  and  fend  it  to  table. 

To  roaft  Venifon . 

Firft  wafh  it  in  vinegar  and  water,  then  dry  it  with  a cloth, 
and  cover  it  with  a paper  well  buttered.  Bafte  it  well  with 
butter  all  the  time  it  is  roafting  : When  it  is  near  done  take 
a pint  of  claret,  boil  it  in  a fauce-pan  with  fome  whole  pep- 
per, nutmeg,  cloves,  and  mace.  Pour  the  liquor  quite  over 
your  venifon;  then  take  it  up,  ftrain  the  liquor  you  poured 
over  it,  and  ferve  it  in  the  fame  difh  as  the  venifon,  with 
gravy  in  one  bafon,  and  fweet  fauce  in  another. 

To  roaji  a Hare . 

"When  you  have  cafed  your  hare,  take  a quarter  of  a pound 
of  fewet,  fome  crumbs  of  bread,  a little  parfley  fhred  fine, 
and  as  much,  thyme  as  will  lay  on  a fix  pence  when  fhred, 
an  anchovy  cut  fmall,  a little  pepper  and  lalt,  fome  nutmeg, 
two  eggs  and  a little  lemon  peel,  mix  thefe  all  together,  and  put 
into  the  hare,  then  few  up  the  belly  and  lay  it  down  to  the 
fire.  Put  into  the  dripping  pan  two  quarts  of  milk  and  half 
a pound  of  butter;  keep  it  balling  all  the  time  it  is  roafting, 
and  when  you  have  ufed  it  all  the  hare  will  be  enough.  You 
may  mix  the  liver  in  the  pudding  if  you  chule  it;  but  in  that 
cafe  it  mull  be  fit  ft  parboiled  and  chopped  very  fine.  For 
fauce  take  a pint  of  cream  and  half  a pound  of  frelh  butter, 
put  them  into  a fauce-pan,  and  keep  flirring  it  till  the  butter 
is  melted,  then  take  up  the  hare,  and  pour  fauce  into  the 
difh.  Garnifh  with  Hiced  lemon. 

To 
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To  roafi  Rabbits. 

Bafte  them  with  frefh  butter  and  dredge  them  with  flour. 
If  your  fire  be  very  quick  half  an  hour  will  do  them,  unlefs 
they  be  very  fmall,  then  twenty  minutes  will  be  fuflicient. 
Boil  the  liver  with  a fmall  bunch  of  parfley,  and  chop  them 
very  fine  together.  Melt  fome  good  butter,  and  put  half  the 
liver  and  parfley  into  it ; pour  it  into  the  dilh  and  garnifh  with 
the  remainder. 

To  roqfb  a Goofe . 

Take  a littlg  fage,  and  an  onion  chopped  fmall,  fome  pepper 
and  fait,  and  a bit  of  butter  : mix  thefe  together,  and  put  it 
into  the  belly  of  the  goofe.  When  it  is  on  the  fpit  finge  it 
with  a piece  of  paper,  dredge  it  with  a little  flour,  and  bafte 
it  with  butter.  When  it  is  done,  which  may  be  known  by  the 
leg  being  tender,  take  it  up,  and  pour  through  it  two  glafles 
of  red  wine,  and  ferve  up  in  the  fame  difh,  with  apple  fauce 
in  a bafon. 

To  roqft  a Turkey. 

Take  a quarter  of  a pound  of  lean  veal,  a little  thyme,  parf- 
ley, fweet  marjoram,  a fprig  of  winter  favory,  a bit  of  lemon 
peei,  an  onion,  a nutmeg  grated,  a dram  of  mace,  a little 
fait,  and  half  a pound  of  butter  , cut  your  herbs  very  fmall, 
pound  your  meat,  and  mix  all  together  with  three  eggs,  and 
as  much  flour  or  bread  as  will  make  it  of  a proper  confidence; 
then  fill  the  crop  of  your  turkey  with  it,  paper  the  bread,  and 
Jay  it  down  at  a good  diftance  from  the  fire,  when  the  fmoke 
begins  to  draw  to  the  fire,  and  it  looks  plump,  bafte  it  and 
dredge  it  with  a little  flour,  then  take  it  up  and  fend  it  to 
table,  with  good  gravy  in  the  difh,  and  either  bread  or  onion 
fauce  in  a bafon. 

To  roaft  Pigeons . 

Take  a little  pepper  and  fait,  a fmall  piece  of  butter,  fome 
parfley  cut  fmall ; mix  thefe  together,  and  put  it  into  the 
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bellies  of  your  pigeons,  tying  up  the  neck  ends  tigh.  Keep 
them  conftantly  turning  round,  and  bafte  them  with  butter, 
when  they  are  done  take  them  up,  lay  them  in  a difh,  and 
they  will  produce  fufficient  gravy  of  themfelves. 

To  drefs  Larks. 

Put  them  on  a little  bird  fpit,  and  roaft  them  ; and  for 
fauce  have  crumbs  of  bread  done  thus  : take  a fauce-pan  or 
ftcw-pan  and  fome  butter,  when  melted  have  a good  piece  of 
crumb  of  bread,  and  rub  it  in  a clean  cloth  very  fmall,  then 
throw  it  into  your  pan,  keep  ftirring  them  about  till  they  are 
brown,  then  put  them  in  a fieve  to  drain,  and  lay  them  round 
your  larks. 

To  roaft  Patridges. 

While  they  are  roafting,  dredge  them  with  a little  flour, 
and  bafte  them  moderately;  let  there  be  goo  1 .gravy  in  the 
difh,  and  bread  fauce  in  bafons  made  thus;  take  a pint  of 
wate,  put  in  a good  thick  piece  of  bread,  fome  whole  pepper, 
and  a blade  or  two  of  mace;  boil  it  till  the  bread  is  foft,  then 
take  out  all  the  fpice,  and  pour  out  all  the  water,  exeept 
a fmall  quantity  juft  to  keep  it  moift,  beat  it  foft  with  a 
fpoori,  throw  in  a little  fait,  and  a good  piece  of  frefh  butter; 
ftir  it  well  together;  fet  it  over  the  fire  a minute  or  two,  and 
then  put  it  in  your  bafon. 


To  roaft  a Tongue. 

Firft  parboil  it,  then  ftick  into  it  ten  or  twelve  cloves,  aod 
while  it  is  ronfling  bafte  it  with  butter.  When  it  is  done  take 
it  up,  and  fend  it  to  table  with  fome  gravy  and  fweet  fauce. 

To  road  Woodcocks. 

When  you  have  fpitted  them  take  a round  of  a fmall  loaf 
and  toad  it  brown,  then  lay  it  in  a difh  under  the  birds,  bafle 
them  with  a little  butter,  and  let  the  gravy  drop  on  the  toaft. 
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When  they  are  done  put  the  toaft  in  a difh,  lay  the  woodcocka 
on  it,  and  pour  about  a pint  of  gravy  over  them,  fet  it  o ver  a 
lamp  or  chaffing  dilh  for  a few  minutes,  and  fend  them  to 
table. 

To  roaji  a Pike. 

Gut  the  fifh,  and  lard  it  with  eel  and  bacon;  then  take 
fome  thyme,  favory,  fait,  mace,  nutmeg,  crumbs  of  bread, 
beef  fewet,  and  parfley  fhred  very  fine,  and  mixed  up  with 
raw  eggs;  make  it  in  a long  pudding,  and  put  it  in  the  belly, 
of  the  pike  ; then  few  it  up,  and  diffolve  fome  anchovies  in 
butter,  bafte  the  pike  with  it. 

You  may  ferve  it  with  melted  butter,  or  oyfter  fauce,  with 
fhe  pudding bruifed  in  it,  and  gamifh  with  lemon. 

To  roaji  Lobjlers. 

Boil  them,  and  lay  them  before  the  fire;  then  baQe  them 
with  butter  till  they  have  a fine  froth. 

Difh  them  up  with  melted  butter,  and  fefve  them  to 
■table. 


CHAP.  III. 

Of  Frying,  Boiling,  Baking,  &c. 

To  Fry  Beef  Steaks. 


TAKE  fome  rump  fteaks,  beat  them  with  a roller,  fry  them 
in  half  a pint  of  ale,  not  bitter,  and  while  they  are 
frying  cut  a large  onion  fmall,  a little  thyme  and  parfley  fhred 
very  fine,  fome  grated  nutmeg,  and  a little  pepper  and  fait; 
roll  all  together  in  fome  butter,  and  then  in  a little  flour,  p<jt 


this  into  the  dew-pan,  and  fhake  all  together.  When  they  are 
tender,  and  the  fauce  of  a fine  thicknefs,  difh  it  up. 

To  fry  a Loin  of  Lamb. 

Cut  the  loin  into  thin  (leaks,  put  a very  little  pepper  and 
fait,  and  a little  nutmeg  on  them,  and  fry  them  in  frefh  butter; 
when  enough  take  out  the  (leaks,  lay  them  in  a difh  before  the 
fire,  then  pour  out  the  butter,  and  fhake  a little  flour  over  the 
bottom  of  the  pan,  and  pour  in  a quarter  of  a pint  of  boiling 
water,  and  put  in  a piece  of  butter;  (hake  all  together,  give  it 
a boil  or  two  up,  pour  it  over  the  (leaks,  and  ferve  them  up. 

T ofry  Saufages. 

Take  half  a pound  of  faufagcs  and  fix  apples;  (lice  about  four 
as  thick  as  a crown,  cut  the  othe  two  in  quarters,  fry  them 
with  the  faufages  of  a fine  light  brown,  lay  them  round  the 
difh,  and  place  the  faufages  in  the  middle.  Garnifh  the  difh 
with  the  quartered  apples. 

To  fry  Herrings. 

Firll  let  them  be  well  cleaned,  then  fry  them  in  butter  with 
a few  onions  cut  thin.  Lay  the  herrings  in  the  difh,  and  the 
onions  round,  and  ferve  them  up  with  melted  butter  and 
muftard. 

To  fry  Eels. 

Cut  them  into  pieces,  feafon  them  with  pepper  and  fait, 
flour  them  and  fry  them  in  butter.  Let  your  fauce  be  plain 
butter  melted,  with  the  juice  of  lemon.  Be  careful  they  are 
well  drained  from  the  fat  before  you  lay  them  in  the  difh. 

To  fry  Oy tiers. 

Make  a batter  of  milk,  eggs,  and  flour,  wash  the  oyflers, 
wipe  them  dry,  and  dip  them  in  the  batter;  roll  them  in  fome 
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crumbs  of  bread  and  a little  mace  beat  fine,  and  fry  them  In 
very  hot  butter  or  lard. 

To  drefs  Vca  l Cutlets, 

Cut  your  veal  in  fiices,  feafon  them,  with  pepper,  fait, 
nutmeg,  fvveet  marjoram,  and  a little  lemon  peel  grated;  walh 
them  over  with  egg,  and  ftrew  over  them  this  mixture;  lard 
them  with  bacon,  dip  them  in  melted  butter,  and  wrap  them 
in  white  papers  buttered;  broil  them  on  a grid  iron  a good 
diftance  from  the  fire.  When  they  are  enough  take  off  the 
paper,  and  ferve  them  with  gravy  and  diced  lemon. 


To  broil  Chickens » 

Slit  them  down  the  back,  and  feafon  them  with  pepper  and 
fait,  lay  them  on  a very  clear  fire,  and  at  a great  diftance. 
Let  the  infide  lie  next  the  fire  till  it  is  above  half  done;  then 
turn  them  and  take  care  the  fleshy  fide  does  not  burn;  throw 
fome  rafpings  of  bread  over  them,  and  let  them  be  done  of  a 
fine  brown.  Your  fauce  mu  ft  be  good  gravy  wfth  mushrooms, 
and  garnish  with  lemon  and  the  livers  boiled,  the  gizzards 
cut  and  flashed,  and  broiled  ivith  pepper  and  fait.  Or  ufe 
this  fauce;  take  a handful  of  forrel  dipped  in  boiling  water, 
drai  n it,  and  have  ready  half  a pint  of  good  gravy,  a shallot 
shred  fmall,  and  fome  parfley  boiled  green;  thicken  it  with 
butter  rolled  in  flour,  and  add  a glafs  of  red  wine;  then  lay 
your  forrel  in  heaps  round  the  fowls,  and  pour  the  fauce  over 
them.  Garnish  with  lemon. 

J 

. To  broil  Whitings , 

Let  them  be  firft  washed  with  fait  and  water,  then  dry 
them  well  and  flour  them.  Rub  the  grid-iron  with  chalk  to 
prevent  their  flicking,  and  let  it  be'  quite  hot  before  you  lay 
them  on..  You  may  ferve  them  with  oyfter  or  shrimp  fauce, 
and  garnish  with  fliced  lemon.  ' 


To  pitch  cock  Eels. 

- Split  a large  cel  down  the  back,  and  joint  the  bones,  cut  it 
mto  two  or  three  pieces,  melt  a little  butter,  put  in  a little 
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vinegar  and  fait,  and  let  the  eel  lie  in  it  a few  minutes;  then 
take  the  pieces  out,  turn  them  round  with  a fkewer,  roll  them 
in  a crumb  of  bread,  and  broil  them  of  a fine'  brown.  Let 
yourfaucebe  plain  butter,  with  the  juice  of  lemon. 

T o bake  a Pig. 

Take  a handful  of  fage  cut  fine,  mix  it  with  fome  pepper 
and  fait,  and  put  it  in  the  belly;  then  flour  the  pig  well,  and 
rub  it  over  with  butter.  Lay  it  in  your  dish  on  two  laige 
fkewers,  to  keep  the  belly  and  feet  from  the  bottom  of  the  dLh 
in  which  you  bake  it.  When  it  is  done  enough  draw  it  out, 
and  rub  it  well  over  with  a buttered  cloth.  Then  put  it  in 
again,  and  let  it  continue  there  till  the  {kin  is  quite  dry,  when 
you  may  take  it  out.  After  you  have  laid  it  in  the  dish  cut  off 
the  head,  then  fplit  it  quite  down  the  back,  and  lay  two  halves 
with  the  chine  to  each  other,  and  the  fkin  uppermoft  iu  the 
dish.  Split  the  head,  take  off  the  ears,  and  lay  them  and  the 
jaws  on  the  edge  to  garnish  the  dish.  Take  the  brains,  and 
pour  off  the  gravy  from  the  dish  in  which  the  pig  was  baked; 
put  thefe  to  a little  veal  or  beef  gravy,  and  fome  butter  rolled 
in  flour;  boil  this  mixture,  and  put  it  into  the  dish,  which, 
wtth  the  fage  baked  in  the  belly  of  the  pig,  will  make  good 
well-feafoned  iauce.  In  cafe  it  should  be  wanted,  preferve  a 
little  gravy  fauce  in  a bafon. 

To  bake  a Leg  of  Beef. 

Take  a leg  of  beef,  cut  and  hack  it,  and  put  it  into  a 
large  pan  ; ftrew  over  it  fome  fweet  herbs,  two  onions  ftuck 
with  cloves,  a blade  or  two  of  mace,  a piece  of  carrot,  fome 
whole  black  pepper,  and  a quart  of  of  ftale  beer.  Cover 
it  with  water,  tie  the  pot  down  clofe  with  brown  paper, 
rubbed  with  butter,  fend  it  to  the  oven,  and  let  it  be  well 
baked.  When  it  is  done  take  out  the  meat,  and  ftrain  the 
liquor  through  a coarfe  fieve.  Put  out  all  the  iinews  and 
fat,  and  put  them  into  a fauce-pan  with  a few  fpoonfuls  of 
the  gravy,  a little  red  wine,  and  a fmall  piece  of  butter 
rolled  in  flour.  Shake  the  fauce-pan  often,  and  when  the 
fauce  is  hot  and  thick,  difh  up  the  beef  and  lend  it  to  table. 
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CHAP.  IV. 

Of  Hashing  and  Stewing. 

T o hajh  a Calf's  Head. 

LET  the  head  be  boiled  till  it  is  near  enough,  then  take 
the  bed  half  and  cut  off  the  flefh  nicely  from  the  bone, 
with  the  the  two  eyes.  Lay  it  in  a deep1  di(h  before  a 
good  fire,  and  then  hack  it  with  a knife;  grate  fome  nutmeg 
over  it,  a very  little  pepper  and  fait,  a few  fweet  herbs, 
fome  crumbs  of  bread,  and  a little  lemoa  peel  chopped, 
very  fine  ; bade  it  with  a little  butter,  and  pour  over  it 
the  yolks  of  two  eggs  ; keep  the  dilh  turning  that  it  may 
be  all  brown  alike.  Cut  the  other  half  and  tongue  into 
little  thin  pieces,  and  fet  on  a pint  of  brown  gravy  in  a 
fauce-pan,  fome  fweet  herbs,  an  onion,  a little  pepper  and 
fait,  a glafs  of  red  wine,  two  fhalots  ; boil  jll  thefe  toge- 
ther, a few  minutes,  then  drain  it  through  a fieve,  and  put 
it  into  a dew-pan  with  the  hafli.  Flout  the  meat  before  you 
put  it  in,  and  throw  in  a few  muihrooras,  a fpoonful  of  the 
pickle,  two  fpoonful  of  catchup,  and  a few  truffles  and  mo- 
rels ; dir  all  thefe  together  for  a few  minutes,  then  beat  up 
half  the  brains,  and  dir  into  the  dew-pan,  and  a fmall  piece 
of  butter  rolled  in  flour.  Take  the  other  half  of  the  brains 
and  beat  them  up  with  a little  lemon-peel  cut  fine,  fome 
nutmeg  grated,  a little  mace  beaten,  fome  thyme  Aired 
fmall,  a little  parfley,  the  y olk  of  an  egg,  and  have  fome 
good  dripping  boiling  in  a dew-pan  ; then  fry  the  brains 
in  little  cakes  about  the  fize  of  a crown  piece.  Fry  about 
twenty  oyders  dipped  in  the  yolk  of  an  egg,  toad  fome 
flices  of  bacon,  and  fry  a few  forced  meat  balls,  and  have 
ready  a hot  difli  ; pour  in  your  had),  lay  in  your  toaded 
head  and  throw  the  forced  meat  balls  over  the  had),  garnidt 
with  fried  oyders,  the  fried  brains  and  lemon  ; lay  the  bacon 
round  the  difli,  and  ferve  it  up. 

C 2 
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To  hafh  a Calf’s  Head  white . 

Take  a calf’s  head,  and  boil  it  as  much  as  you  would  do 
for  eating  ; when  it  is  cold,  cut  it  in  thin  dices,  and  put  it 
into  a ftew-pan,  with  white  gravy  ; then  put  to  it  a little 
Aired  mace,  fait,  a pint  of  oyfters,  a few  Hired  mudirooms, 
three  fpoontuls  of  white  wine,  fome  lemon  peel,  and  juice 
of  lemon  ; diake  all  together,  boil  it  oyer  the  Hove,  and 
thicken  it  with  flour  and  butter.  When  you  put  it  in  your 
difh,  you  mnft  place  a boil’d  fowl  in  the  middle,  and  a few 
flices  of  crifp  b£con.  Garnifli  with  pickles  and  lemon. 

j Vo  hafh  Beef. 

Take  fome  dices  of  tender  beef,  and  put  them  in  a ftew- 
pan,  well  floured,  with  a dice  of  butter,  over  a quick  fire 
for  three  minutes,  then  put  to  them  a little  water,  a bunch 
of  fweet  herbs,  or  a little  marjoram  alone,  -an  enion,  fome 
lemon  peel,  with  fome  pepper,  fait,  and  grated  nutmeg  ; 
cover  thefe  clofe,  and  let  them  flew  till  they  are  tender  ; 
then  put  in  a glafs  of  claret,  or  ftrong  beer  that  is  not  bitter, 
and  ftrain  your  fauce;  ferve  it  hot,  and  garnifli  with  red  beet- 
root, and  diced  lemon. 

To  hafn  Mutton . 

Cut  your  mutton  into  thin  dices,  then  boil  the  bong?,  with 
an  onion,  fome  fweet  herbs,  a blade  of  mace,  a very  little 
whole  pepper,  a little  fait  and  a cruft  toafted,  Let  it  boil 
till  there  is  juft  enough  for  fauce  ; then  ftrain  it,  and  put  it 
into  a fauce-pan,  with  a piece  ot  butter  rolled  in  flour ; put 
in  the  meat,  and  when  it  is  very  hot  it  is  enough.  Have 
ready  fome  thin  pieces  of  bread  toafted  brown,  lay  them 
f round  the  difh,  and  pour  in  the  hafh.  Garnifli  with  pickles. 

A cold  Hafh,  otherwife  called  Salmagundi. 

Take  theJean  of  fome  cold  veal  that  has  been  either  boiled 
«r  roafted,  min«e  it  very  imall;  then  take  a pickled  herring, 
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flcln  it,  and  mince  the  flefli  of  it,  or  the  flefh  of  four  anchovies; 
cut  a large  onion,  with  two  apples,  as  fmall  as  the  reft;  mix 
thele  together,  laying  them  in  little  heaps,  three  on  a plate; 
fet  fome  whole  anchovies,  curled  or  upright,  in  the  middle, 
and  garnilh  with  bacon  and  pickles. 

N.  B.  This  is  to  be  ferved  cold,  with  oil,  vinegar,  and 
mwftard.  . 

To  mince  Veal. 

Let  your  veal  be  cut  as  fine  as  poflible,  but  not  chopped  ; 
grate  a little  nutmeg  over  it.  Hired  a little  lemon-peel  very 
fine,  throw  a little  fait  on  it,  dredge  it  with  flour.  To  a 
large  plate  full  of  veal,  take  four  or  five  fpoonfuls  of  wa- 
ter, let  it  boil,  then  put  in  the  veal,  with  a piece  of  butter 
as  big  as  an  egg  ; ftirit  well  together,  and  when  it  is  quite 
hot  if  is  enough.  Lay  fome  fippets  round  the  plate,  and 
before  you  pour  in  the  veal  fqueeze  half  a lemon,  or  put 
half  a fpoonful  of  vinegar  into  it.  Garnifli  with  fliced 
lemon. 

To  flew  Beef. 

Take  four  pounds  of  ftewing  beef,  with  about  a pound 
of  the  hard  fat  of  brilket  cut  in  flices  ; put  thefe  into  a 
ftew-pan,  with  three  pints  of  water,  a little  fait,  pepper, 
dried  marjoram  powdered,  and  three  cloves.  Cover  the 
pan  very  clofe,  and  let  it  flew  four  hours  over  a flow  fire. 
Throw  in  as  much  turnip  and  carrot,  cut  into  fquare  pieces 
as  you  think  convenient ; ^and  the  white  part  of  a large 
leek,  two  heads  of  cellery  Hired,  a piece  of  cruft  of  bread 
burnt,  and  half  a pint  of  red  wine.  Let  thefe  ftew  all 
together  one  hour  more  ; then  pour  it  all  into  a foup-difli, 
and  ferve  it  up  hot,  garnifli  it  with  fliced  carrot. 

To  ftew  Mutton  in  general. 

. Firft  take  out  the  bones,  then  break  them  and  put  them 
into  a fauce-pan,  with  a little  whole  pepper,  mace,  and  fait; 
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a nutmeg,  an  anchovy,  a turnip,  a bunch  of  fweet  herbs, 
two  onions,  a pint  of  ale,  a little  claret,  one  or  two  quarts 
of  water,  and  a hard  cruft  of  bread ; flop  it  up,  and  let 
it  flew  five  hours,  and  ferve  it  with  toaft  and  the  gravy. 
Put  half  this  to  the  mutton,  and  then  let  it  flew  two  hours 
more,  and  ferve  it  up. 

To  Jiew  Chickens. 

Take  two  chickens  and  cut  them  into  quarters;  wafn 
them,  and  put  them  into  a clean  fauce-pan,  with  a pint  of 
water,  half  a pint  of  red  wine,  fome  mace,  pepper,  a 
bunch  of  fweet  herbs,  an  onion,  and  a piece  of  ftale 
cruft  of  bread.  Cover  them  clofe,  let  them  ltew  half  an 
hour,  then  put  in  a piece  of  butter  as  big  aa  an  egg, 
rolled  in  flour,  and  cover  it  again  clofe  for  five  or  fix 
' minutes.  Shake  the  fauce-pan  about,  and  take  out  the 
onion  and  fweet  herbs.  Garnilh with  fliced  lemon. 

To  jug  a Hare. 

When  you  have  cafed  the  hare,  turn  out  the  blood  into 
. a jug,  then  cut  the  hare  into  pieces,  but  do  not  walh  it. 
Take  three  quarters  of  a pound  of  fat  bacon,  cut  in  flices 
pour  into  the  blood  a pint  of  lirong  old  beer,  put  in  an 
onion  ftuck  with  twelve  cloves,  and  a bunch  of  fweet 
herbs  ; then  feafon  your  hare  with  pepper  and  fait,  a little 
nutmeg  and  lemon-peel ; then  put  the  hare  into  your  jug, 
a layer  of  hare  and  a layer  of  bacon ; then  flop  the  jug 
clofe  that  no  fteam  can  come  out,  and  put  the  jug  into  a 
kettle  of  water  over  the  fire,  and  let  it  ftew  three  hours  ; 
then  ftrain  off  the  liquor,  and  thicken  it  with  burnt  but- 
ter. Serve  it  hot,  and  garnilh  with  fliced  lemon. 

To  Jiew  Carp. 

Get  as  much  blood  from  them  as  you  can,  let  it  drop 
into  fome  white  wine  or  claret  ; take  care  of  the  melts 
and  livers,  then  brown  fome  butter  and  flour,  and  put 
your  carp  into  it;  put  to  it  fome  gravy,  a little  claret,  an 
onion  ftuck  with  a clove  or  two,  a bunch  of  fweet  herbs. 
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fome  anchovy  wafhed  and  minced,  a blade  of  mace,  and 
fome  whole  white  pepper ; let  them  flew  gently,  clofe 
covered,  fo  that  no  fleam  can  get  out  of  the  pan,  then 
turn  them  in  the  liquor,  and  when  they  are  Hewed  enough 
put  in  the  blood  and  wine,  but  take  care  that  the  former 
does  not  curdle.  If  you  find  it  too  thin,  you  may  add 
butter  rolled  in  flour.  Serve  them  up  with  fried  bread, 
fried  oyfters,  horfe-radilh,  and  fliced  lemon. 

To  /lew  Oyjlers,  Cockles , or  Mufcles. 

Let  your  fifh  be  well  cleanfed  from  the  fhell,  preferve 
the  liquor,  and  when  it  is  well  fettled,  ftrain  it  through  a 
fine  fieve,  then  thicken  it  well  with  crumbs  of  bread,  put 
in  a good  piece  of  butter,  and  boil  them  all  together  be- 
fore you  put  in  the  filh ; after  the  fifh  is  in,  feafon  it  with 
pepper  and  fait  agreeable  to  your  palate,  give  it  a gentle 
boil,  and  then  ferve  it  up. 


CHAP.  V. 


Of  Soups,  Broths,  tsV. 


AS  foups  are  much  efteemed  in  this  country,  fo  the 
perfon  who  prepares  them  ought  to  be  as  careful  as 
•poflible,  becaufe  nothing  can  be  more  eafily  fpoiled.  Some 
cooks  have  recommended  the  keeping  the  pot  open  or  un- 
covered; but  where  that  is  prattifed  the  foup  muft  verv 
weak,  as  the  ftrength  evaporates  in  the  fleam,  which  could 
not  happen  if  the  velfel  had  been  bept  clofe. 


Portable  Soup. 

.Jake  the  lean  end  of  a large  ham,  a leg  of  beef,  and 
• uee  knuckles  of  veal,  all  cut  in  pieces,  with  half  a pound 
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of  butter,  and  put  them  into  a large  copper  well  tinned. 
Fill  the  copper  with  foft  water,  put  in  about  three  ounces 
of  mace,  with  fix  large  heads  of  cellery,  and  as  many 
carrots.  Let  the  copper  be  clofe  covered  ’till  it  has  ftewed 
four  hours,  when  the  bones  mull  be  taken  out  and  the  fat 
fkimmed  off,  then  frefh  water  muft’be  put  in,  and 
kept  boiling  till  it  is  ftiff  like  glue.  Let  a handful  of 
pepper  be  mixed  with  it,  and  after  it  is  taken  off  the  fire, 
let  it  be  poured  into  flat  earthen  diflies  to  cool,  when  it 
will  become  fo  hard  that  it  may  be  taken  up  with  one’s 
hand,  and  put  into  a box. 

It  is  extremely  ufeful  for  gentlemen  who  are  obliged  to 
travel,  ef'pecially  in  thofe  parts  where  there  are  few  inns; 
for  it  may  be  broken  into  pieces,  and  a little  boiling  water 
put  into  a fmall  bafon  will  turn  it  into  fine  broth. 

To  make  Soup  of  green  Peas.  t 

Take  a knuckle  of  veal  and  a pound  of  lean  ham,  a few 
carrots  and  a turnip,  with  a peck  of  green  peas.  Put  the 
whole  into  a copper  filled  with  fpring  water,  and  let  it 
boil  over  a flow  fire  about  an  hour  and  three  quarters, 
when  a little  fpinage,  cellery  and  ftigar  muff  be  put  to  it. 
When  taken  off,  let  it  ftand  about  a quarter  of  an 
hour,  and  then  ferve  it  up  in  diflics  on  fmall  dices  of  toafted 
bread. 

To  make  Peas  Soup  in  Winter . 

A quart  of  Hit  peas  muff  be  put  into  a copper  fauce-pan 
with  four  quarts  of  water,  and  a few  dices  of  lean  bacon 
with  beef-marrow  bones,  a large  turnip,  and  a few  heads 
of  cellery  cut  into  fmall  pieces.  The  fire  muft  not  be 
violent,  but  rather  dow,  and  when  it  is  boiled  to  two 
quarts,  drain  it  through  a cullender,  and  put  in  a handful 
of  fine  flour,  with  a little  pepper,  and  another  quart  of 
water,  let  it  boil  half  an  hour  longer,  then  ferve  it  up  in 
bafons,  with  fmall  dices  of  toafted  bread. 
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To  make  Soups  for  Gravy. 

Take  eight  quarts  of  water,  and  put  into  it  a round  of  beef 
a pound  of  mutton,  and  a pound  of  veal,  all  cut  into  fmall 
pieces,  with  an  onion,  fome  herbs,  and  a proper  quantity 
of  pepper  and  fait ; when  it  has  ftewed  three  hours  over  a 
flow  lire,  take  an  old  fowl  cut  into  fmall  pieces,  after  which 
let  the  whole  be  boiled  together,  ’till  they  are  fo  mixed  as 
hot  to  be  known  from  each  other,  and  the  gravy  will  be  line. 

Mi atton  Broth. 

Take  a neck  of  mutton,  and  boil  it  an  hour  in  five  quarts 
of  water,  then  putin  a handful  of  dried  fweet  herbs,  and  a 
few  flowers  of  marigolds.  It  mult  be  thickened  with  oat- 
meal, and  having  boiled  a quarter  of  an  hour  longer,  it  is  fit 
to  be  ferved  up. 

T0  make  good  Beef  Broth* 

Take  a leg  of  beef  and  boil  it  three  hours  in  a gallon  of 
“water,  then  put  in  a handful  of  parfley,  a few  blades  of 
mace,  When  it  has  boiled  till  the  finews  are  foft,  and  hav- 
ing mixed  with  it  afufficient  quantity  of  pepper  and  fait, 
ferve  it  up  in  bafons,  with  thin  fiices  of  bread.  The  above 
is  extremely  ufeful  for  working  people,  as  the  ftrength  of 
the  meat  is  retained  in  the  liquor,  and  the  tafte  is  very  a- 
greeable. 

To  make  fine  Barley  Broth. 

Take  a leg  of  beef  and  break  the  boqe,  after  which  let  it 
be  put  into  a copper  filled  with  about  four  gallons  of  foft  wa- 
ter. When  it  has  boiled  about  two  hours,  put  a fowl  into  the 
pot,  with  a carrot,  fome  heads  of  cellery,  and  a few  onions, 
then  let  it  boil  together  till  the  broth  is  good,  when  it  will  have 
and  exceeding  fine  tafte.  The  above  is  greatly  efleerrted  in 
Scotland,  and  all  over  the  north  of  England. 

T o make  White  Sauce. 

. .^et  a Pound  of  veal  and  cut  it  into  fmall  pieces,  then  boil 
it  in  a quart  of  water,  with  an  onion,  a blade  of  mace,  a'few 
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cleves,  and  fome  pepper  and  fait,  then  let  it  boil  two  hours, 
ahd  it  will  make  fine  fauce. 

T o make  common  Gravy. 

Take  a pound  of  beef,  a pound  of  mutton,  and  a pound  of 
veal,  and  having  cut  them  into  fmall  pieces,  let  them  flt'V 
over  a flow  fire  in  a deep  fauce-pan,  then  put  in  two  ounces  of 
bacon,  an  onion,  and  a handful  of  herbs,  with  a little  pepper 
and  fait;  then  let  the  pan  be  clofed  up  until  the  whole  is  Hew- 
ed, an  1 it  will  make  a fine  gravy  for  moll  things. 

T o make  a very  fine  Gravy. 

Fry  two  ounces  of  butter  till  it  is  brown,  then  put  it  into  a 
fauce-pan  with  two  quarts  of  water,  a pound  of  coarfe  lean 
beef,  fix  mufhrooms,  as  many  anchovies,  half  a pint  of  red 
port,  a little  pepper  and  fait,  then  ftrew  them  an  hour  over  a 
flow  fire. 


CHAP.  VI. 


Dire  Elions  concerning  made  Difhes-. 

AS  made  difhes  are  efteemed  by  the  politeft  companies,  the 
cook  mult  attend  every  minute  direction  with  the  greateft 
care,  particularly  in  keeping  the  pan  clean  and  well  tinned, 
otherwife  every  thing  will  have  a bad  tafte. 

To  make  a Mock  Turtle . 

Get  a large  calf’s  head,  feald  it  in  boiling  water  with  the 
Ikin  on,  and  when  all  the  hair  is  off  wafh  ic  clean  as  you  can; 
put  it  into  a pan,  and  let  it  boil  almoft  an  hour,  then  take  it 
out,  and  when  cold  cut  it  into  fmall  pieces,  lay  it  on  a difh, 
and  fluff  the  ears  with  force-meat,  tie  a cloth  round  them,  pick 
all  the  remainder  of  the  meat  from  the  bones,  and  put  it  into 
a toffing-pan  with  the  fat  of  another  calf’s  head,  put  to  it  three 
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quarts  of  good  gravy,  and  let  the  whole  flew  over  a flow  fire 
exa&lyan  hour;  then  get  three  fweat-breads  and  fry  them  i 
they  are  brown,  put  to  them  the  roots  of  lour  artichokes,  we* 
boiled,  an  anchovy  with  the  bones  taken  out,  three  pints  of 
Madeira  wine,  two  fpoonfuls  of  catchup,  fome  1f™°"Pee1'  & 
little  pepper  and  fait,  then  thicken  it  with  flour  and  frefli  butter. 
It  mult  be  kept  Hewing  half  an  hour  more,  then  the  whole  mult 
be  ferved  up  hot,  with  gravy  poured  upon  it. 


To  drefs  Scotch  Collops. 

Get  fome  veal,  and  cut  it  into  thin  flices,  put  them  into  a pan 
and  fry  them  with  a large  piece  of  butter,  take  out  the  meat  and 
put  a handful  of  flour  into  the  pan,  pour  in  fome  gravy,  with 
the  juice  of  a lemon,  and  fome  pepper  and  fait,  with  a few 
pickled  mulhrooms  and  force-meat  balls;  then  put  your  collops 
in  a flat  difh,  and  pour  this  over  them,  after  which  ferve  them 
up  with  thin  'flices  of  bacon. 

T ? drefs  a Fillet  of  Veal  with  Collops . 

The  collops  mull  be  cut  off  the  fillet,  and  the  udder  fluffed 
with  force-meat,  then  fpit  it,  and  let  it  be  roafted  with  the 
udder  tied  to  it;  when  it  is  enough  let  it  be  ferved  up  in  a difh 
garnifhed  with  lemon. 

T o drefs  a Leg  of  Mutton  to  eat  like  Venifon. 

Ta'ke  one  of  the  finell  legs  of  mutton  you  can  procure,  cut 
in  the  fhape  of  a haunch  of  venifon,  and  take  out  that  part 
which  looks  bloody,  while  it  is  warm,  for  it  muft  be  done  the 
fame  day  it  is  killed.  Take  a (harp  pointed  knife  and  make  fe- 
veral  holes  in  the  flefhy  part,  then  pour  into  thofe  parts  a quart 
of  red  wine,  and  keep  turning  it  often  that  they  liquor  may  run 
into  every  part.  Let  it  be  hung  five  or  fix  days  in  the  air,  but 
do  not  let  the  fun  fhine  upon  it,  then  dry  it  well  with  a clean 
cloth,  and  hang  it  up  five  days  more,  and  be  careful  that  no 
damp  comes  near  it,  otherwife  it  will  take  off  the  delicioufnefs 
of  the  flavour.  Let  it  road  at  leaft  four  hours,  at  a flow  fire, 
covered  round  with  brown  paper,  and  the  fame  fauces  muft  be 
ufed  as  in  venifon,  which  it  will  fo  nearly  refernble,  that  the 
difference  will  not  ealily  be  known. 
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1 o make  a Fricafy  of  Pigeons. 

Get  a dozen  of  young  pigeons,  fry  them  till  they  are  brown, 
then  put  them  into  a fauce-panand  pour  over  them  mutton  gavy, 
1st  them  flew  half  an  hour,  then  put  in  an  ounce  and  a half  of 
morels  with  a flice  of  lemon,  and  pour  the  gravy  over  them  in 
the  difh  when  they  are  ferved  up. 

To  drcfs  Fucks  with  green  Peas. 

Let  the  ducks  be  half  roaded.  and  then  put  into  a dew-pan 
with  a quart  of  good  gravy,  and  fome  fage  and  mint  mixed. 
Let  them  be  kept  clofe  until  they  have  dewed  about  half  an 
hour  then  take  a pint  of  green  peas,  put  them  into  the  gravy 
with  the  ducks,  and  let  the  whole  boil  for  ten  mi#utes,  then 
ferve  them  up. 

To  fluff  a Chine  of  Pork,  \ * 

Let  the  chine  hang  up  in  an  airy  place  three  weeksor  a month, 
then  get  fome  oat-meal,  and  rub  it  over,  after  wlich  it  muff, 
be  boiled  half  an  hour,  when  it  is  cold  make  fome  holes  in  the 
leaned:  part,  about  an  inch  from  each  other,  put  in  fhme  green 
parfley,  and  rub  it  over  with  the  yolks  of  eggs,  then  pM  it  in  a 
Duich-oven,  and  drew  it  with  grated  bread  : when  it  hasroaft- 
ed  two  hours  before  a flow  fire,  ferve  it  up  in  a difh  garnifhcd 
with  boiled  brocoli. 

T odrefs  A-ki-mode  Beef. 

Get  a rump  of  beef,  take  out  the  bone,  and  rub  it  over  wth- 
fat  bacon,  put  marrow  in  the  place  from  whence*  the  bone  w*« 
taken  out,  with  forced-meat  made  of  fweet  herbs,  garlicky 
pepper,  nutmeg,  yolks  of  eggs,  and  the  crumbs  of  a penny 
loaf,  when  it  is  properly  duffed  let  it  be  fkewered  up,  aud  a 
I'm  all  clean  fillet  tied  iound,  pour  in  a pint  of  red  port,  and 
when  it  has  been  three  hours  in  the  oven  fkitn  off  the  fat,  and 
put  to  it  a fpoonlul  of  pickled  mufhtoonos,  half  an  ounce  oi 
tnorre*s,  and  fome  flour  and  butter;  ferve  it  up  ifl  a difh, 
gamifh  with  force-meat. 
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CHAP.  VII. 


Directions  for  making  all  Sorts  of  Pies. 

PIES  are  difFerent  both  with  refpedt  to  the  meat  you  put  in 
them,  and  the  nature  of  the  pafte,  therefore  the  cook 
muft  take  care  to  have  them  fuited  to  the  heat  of  the  oven  in 
which  you  bake  them.  When  the  oven  is  very  brifk,  and  flop- 
ped clofe,  the  pafte  will  be  fure  to  ftand;  if  it  is  too  flow,  and 
too  much  kept  open,  the  cruft  will  be  apt  to  fall,  and  the  liquor 
run  out.  The  oven  muft  alfo  be  fuited  to  the  thicknefs  of 
your  pafte,  for  when  it  is  thick,  it  muft  require  more  hea£ 
than  that  which  is  thin,  and  the  fame  rule  muft  be  obferved 
con«erning  it’s  contents.  As  in  boiling  and  roafting,  fome 
things  take  more  heat,  and  longer  than  others,  fo  in  pies  as 
well  as  meat,  they  muft  be  done  fuitable  to  their  cruft  and 
materials.  The  oven  in  which  tarts  are  baked  does  not  require 
to  be  made  fo  hot. 


To  make  a Beef-fteak  Pye. 

Take  four  pounds  of  rump-fteaks,  aud  beat  them  as  thin  as 
poffible,  mix  them  with  pepper  and  fait,  and  having  put  them 
in  adifh,  let  them  be  covered  with  a good  pafte;  but  remem- 
ber to  put  to  them  a pint  of  water,  with  half  a pound  of  butter, 
and  let  it  be  baked  in  a fharp  oven  an  hour  and  a half,  when  it 
will  eat  very  tender. 

To  make  a Chicken  Pye. 

Take  a dozen  of  young  chickens,  let  them  be  feafoned  with 
pepper  and  fait,  put  them  into  an  earthen  difh,  and  lay  on 
them  butter  with  two  flices  of  bacon  cut  thin;  mix  with  thefe 
a pint  of  good  gravy,  make  thin  cruft,  and  when  you  have 
rubbed  it  over  with  the  yolk  of  an  egg,  let  it  be  put  on,  and 
the  pye  fet  in  a brifk  oven,  whera  it  muft  remain  two  hours;  it 
may  then  be  fent  to  table. 

To  make  a favour y Veal  Pye. 

Get  a large  neck  of  veal,  and  a pound  of  beef  fewet ; cut 
the  veal  into  as  many  fteaks  as  there  are  ribs,  and  feafon  them 
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with  mace,  fait,  and  pepper.  Put  to  it  two  fweetbreads  of  a 
bullock  cut  in  flices,  iix  yolks  of  eggs  boiled  hard,  and  a pint 
of  flrong  gravy.  Make  a thick  light  pafte,  and  let  it  Hand  in 
a brilk  oven  an  hour  and  a quarter,  when  itmuftbetaken  out, 
and  the  lid  cut  into  twelve  equal  parts,  and  gamifhed  with 
flices  of  lemon. 


To  make  a Rook  Pye. 

Take  a dozen  of  young  rooks,  and  take  off  the  (kins,  let 
them  be  well  feafoned  with  pepper  and  fait:  put  them  into  a 
deep  earthen  difh,  with  a pound  of  butter,  and  a pint  of  water. 
Let  a thick  pafte  be  put  over,  and  put  it  in  a flow  oven,  where 
it  muft  remain  at  leaft  three  hours,  and  then  it  will  be  ex- 
tremely tender. 

To  make  a Gib  let  Pye. 

Take  the  giblet  of  a large  goofe  as  foon  as  it  is  killed  and 
while  the  blood  is  warm  mix  them  together,  with  the  crumb 
of  a penny  loaf  grated  fmall;  then  take  half  a pound  of  beef 
fuet,  with  two  leeks,  and  a few  leaves  of  fage;  mix  thefe  with 
the  yolks  of  four  eggs,  and  a proper  quantity  of  pepper  and 
fait;  then  put  the  whole  into  an  earthen  difh,  and  make  a thick 
pafte,  but  before  you  lay  it  on  pour  in  a pint  of  ftrong  gravy. 
It  muft  be  kept  in  the  oven  two  hours,  and  ferve  it  up  hot. 

To  make  an  Eel  pye. 

Take  a dozen  large  eels,  wafh  them  clean,  and  cut  them  into 
fmall  pieces,  mix  them  with  a handful  of  fage,  and  let  it  be 
properly  feafoned  ; then  put  them  into  an  earthen  difh,  and  lay 
a good  pafte  over  it,  let  it  Hand  in  a brifk  oven  an  hour  and  an 
half,  when  it  may  be  ferved  up. 

To  make  a Venifon  Pally. 

Get  a haunch  of  venifon,  take  out  the  bone,  and  cut  the 
meat  into  fmall  fquare  pieces,  and  mix  it  with  a proper  quanti- 
ty of  pepper  and  fait.  Make  a pafte  of  a peck  of  fine  flour, 
and  put  in  the  bottom  of  the  difh  a pound  of  beef  fuet.  Let  it 
ftand  an  hour  and  an  half  in  a brifle  oven,  and  it  will  be  ready 
to  be  ferved  up. 
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To  make  a Mutton  Pye. 

Take  a loin  of  mutton,  and  cut  it  into  fteaks,  then  feafon  it 
properly  with  pepper  and  fait,  pour  into  it  a pint  of  mutton 
gravy,  with  a little  butter.  When  it  has  been  an  hour  and  an 
half  in  the  oven,  open  the  lid  and  fkim  off  the  fat,  then  tofs 
up  a few  capers  with  cucumbers  and  oyfters,  in  fauce  made  of 
anchovies,  and  pour  it  in,  then  let  itbeferved  up. 

To  make  a Pigeon  Pye. 

Take  a dozen  of  young  pigeons  and  lard  them  all  over  with 
bacon,  then  fluff  them  with  forcemeat  balls  and  a proper  quan- 
tity of  pepper  and  fait,  put  into  it  fame  flices  of  fweet  bread 
and  a little  nutmeg,  then  take  a pint  of  red  wine  and  mix  it 
with  gravy  of  anchovies  and  oyfters,  put  to  it  a handful  of 
herbs  and  a lump  of  butter,  then  make  a palle,  and  let  it  ftand 
an  hour  and  an  half  in  the  oven,  when  it  will  be  ready  forufe  ; 
and  may  be  ferved  up. 

To  make  a Pork  Pye  to  be  eaten  hot. 

Get  a loin  of  frefh  pork  and  cut  it  into  fteaks,  then  take  off 
the  (kin  and  mix  with  them  the  fame  quantity  of  veal  and  fix 
pippins,  cut  into  fmali  pieces,  put  to  it  as  much  pepper  and  fait 
as  fuits  your  tafte,  with  half  a pint  of  red  port  and  a little  fu- 
gar,  then  put  in  a lump  of  butter,  and  when  you  have  made  a 
thick  pafte  let  it  ftand  in  the  oven  an  hour  and  an  half,  and 
then  ferve  it  up. 

To  make  a Cherry  Pye. 

Get  four  pounds  of  cherries,  and  lay  them  on  a difh  mixed 
with  as  much  fugar  as  fuits  your  tafte;  then  put  to  it  half  a 
pound  of  currants,  and  make  a light  thin  cruft;  put  it  into  a 
flow  oven,  and  let  it  ftand  an  hour  an  a half,  when  it  will  be 
ready  to  be  ferved  up. 

To  make  Pafte  for  all  Sorts  of  Pies  baked  in  Difhes. 

Mix  a pound  of  flour  and  half  a pound  of  butter  with  the 
yolks  of  three  eggs,  and  as  much  water  as  will  make  it  into 
pafte;  when  properly  mixed,  let  it  be  rolled  up  and  thin  flices 
of  butter  put  to  it,  then  let  it  be  covered  over  the  difh. 
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CHAP.  VIII. 

\ 

Directions  for  making  all  Sorts  of  Puddings. 

PUDDINGS  are  fo  univerfally  ufed  through  every  part  of 
the  nation,  that  proper  directions  for  making  them  are 
abfolutely  neceflary,  eipecially  as  they  are  of  great  fervice  in 
every  family.  In  fuch  as  are  boiled,  be  fure  to  let  the  bag  be 
kept  clean  and  the  flour  as  fine  as  poffible;  and  in  fuch  as  are, 
baked,  let  there  be  an  equal  proportion  of  milk  and  eggs,  but 
take  care  that  they  do  not  ftand  any  longer  in  the  oven  than  is 
mentioned  in  the  following  directions. 

To  make  a Bread  Puddmg. 

Pour  out  a pint  of  milk  boiling  hot,  on  the  crumb  of  a penny 
loaf,  and  beat  them  together  with  two  ounces,  of  butter,  and  as 
much  fugar  as  you  chufe,  put  to  it  a little  nutmeg,  with  the 
yolks  of  four  eggs  ; tie  the  whole  up  in  a cloth,  mix  the  whole 
with  a pound  of  currants,  and  when  it  has  boiled  an  hour,  take 
it  out  and  pour  upon  it  a pint  of  white  wine,  and  let  it  be 
ferved  up. 

To  make  a Hunting  Pudding. 

Mix  a pint  of  cream  with  a pound  of  flour  and  eight  eggs; 
then  chop  a pound  of  f'ewet  as  fmall  as  poflible,  and  add  there- 
to a pound  of  currants,  a quarter  of  a pound  of  raifins,  and 
' half  a pound  of  loaf  fugar  grated  fmall  ; then  pour  upon  it  a 
pint  ol  wine  and  a grated  nutmeg  which  will  give  it  a fine  fla- 
vour; when  you  have  cied  it  up  let  it  be  boiled  over  a flow  fire 
four  houis  and  then  ferved  up. 

T i make  a Sago  Pudding. 

Take  a pint  of  green  goofberries  and  boil  them  in  water  till 
they  are  foft,  then  drain  them  thro’  a hair  fieve,  and  let  them 
Hand  till  they  are  cool.  Grate  down  fome  bifcuits  with  half  a 
pound  of  fugar  and  the  yolks  of  four  eggs,  put  them  into  an 
•earthen  difh,  and  cover  it  a light  pafte  ; it  will  take  half  an  hour 
to  bake. 
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To  make  a T orkjhire  Pudding  to  be  baked  under 
Joint  of  Meat. 

Take  four  fpoonfuls  of  flour,  and  beat  with  it  the  yolks, 
of  four  eggs  mix  wich  it  a quart  of  new  milk,  half  a pound  ot 
butter  and  a little  fait.  Let  it  be  put  into  an  earthen  difli 
under  a joint  of  beef,  mutton  or  veal,  and  when  the  upper 
part  becomes  brown,  let  it  be  cut  into  iquare  pieces  and  ferved 
up  with  the  meat. 

T 2 make  Apple  Dumplings. 

Take  out  the  heart  of  the  apples  and  pare  off  the  fkin  with 
an  apple  icraper,  then  fill  the  middle  with  orange  peel,  and 
as  much  fugar  as  fitits  your  tafte,  put  it  into,  a fine  light 
pafte,  when  you  have  clofed  it  up  properly,  tie  it  in  a cloth 
and  let  it  boil  three  quarters  of  an  hour,  when  it  muft  be 
ferved  up  with  melted  butter. 

To  make  a good  black  Pudding. 

Mix  a quart  of  hog*s  blood  with  a pint  of  cream,  eight 
eggs  and  a handful  of  oatmeal,  with  the  crumb  of  a penny 
loaf  and  a pound  of  beef  fewet  ; then  put  to  it  a little  fait, 
with  a handful  of  fvveet  heibs,  and  let  them  boil  until  they 
arc  enough. 


CHAP.  IX. 

Directions  for  making  all  forts  of  cudards , tarts,  &c. 
To  make  a tart  of  apples. 

TAKE  twenty  pippins,  and  when  you  have  pared  them 
cut  them  into  quarters,  and  take  out  the  hearts;  then 
take  two  oranges  and  pare  them  thin,  when  they  muft  be 
boiled  in  a little  water  ; then  put  to  them  a pound  of  fugar, 
with  a little  orange  peel,  and  when  they  have  boiled  till  they 
are  thick  let  them  ftand  till  they  are  cool ; then  make  them 
into  tarts  with  a light  pafte,  and  when  they  have  been  three 
quarters  of  an  hour  in  a flow  oven  they  will  be  fit  for  ufe. 
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To  make  a rajberry  tart. 

Lay  your  rafbcrries  oh  a thin  pafle  in  a pattypan,  then 
lay  over  it  fome  fugar,  and  when  you  have  covered  it  up, 
let  it  be  baked  in  a flow  oven.  Then  take  off  the  lid,  and 
put  in  a pint  of  cream,  mixed  with  the  yolks  of  four  eggs 
well  beaten  together,  and  when  it  has  ftood  ten  minutes 
longer  in  the  oven,  let  it  be  ferved  up  with  fugar  grated  up- 

To  make  a common  Cheefe  Cake . 

Take  a gallon  of  milk,  and  when  the  whey  is  poured 
from  it,  mix  with  curd  a pound  of  frefh  butter,  a few  al- 
monds, and  four  bifcuits  grated  fmali;  put  to'  it  feven  eggs, 
half  a pound  of  currants,  and  a little  fugar  ; then  beat  all 
together,  and  when  it  begins  to  grow  light,  then  mal^e  it  up 
into  cheefe  eakes. 

How  to  preferve  Mulberries , Gcojberries , Strawber- 
ries, Currant S)  and  Rajberries. 

Have  flone  bottles  ready  aired  in  the  fun,  then  fet  them 
near  the  fire,  and  draw  out  all  the  moift  air.  Let  the  ftalks 
be  pulled  clean  from  the  rinds,  and  as  foon  as  you  have  put 
them  into  the  bottles,  let  them  be  corked  up  as  clofe  as  pof- 
fible, and  tied  down  with  wires.  When  you  have  fet  them 
in  the  corner  of  a cold  room,  let  them  be  covered  over  with 
fand,  and  if  they  aie  laid  Tideways  it  will  be  better,  as  they 
will  be  kept  much  clofer. 

To  preferve  Plumbs , Apricots , and  Grapes. 

Dip  the  ftalks  of  the  fruit  in  melted  bees  wax,  and  get 
a large  box  made  as  clofe  as  poffible  ; then  fpread  fome  fine 
dry  fand  in  the  bottom,  and  lay  over  it  as  much  of  the  fruit 
as  will  lie  at  each  others  fide  without  bruifing,  throw  over 
it  more  of  the  fand,  and  fo  on  till  the  box  is  filled,  then  let 
the  lid  be  fhutfhp  as  clofe  as  poffible,  and  they  will  keep  till 
the  return  of  the  next  feafon,  fo  that  you  will  always  have 
fruit  ready  when  wanted.  If  any  of  them  fhould  fhrink  or 
appear  bruifed,  put  them  into  a little  warm  water,  and  they 
will  look  as  frefh  as  if  newly  pulled. 
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T o make  a common  Plumb,  Cake.  . > 

Mix  a pint  of  yeaft,  a pint  of  role  water,  and  a pound 
and  a half  of  buttei,  with  half  a peck  of  flour  ; add  to  it 
the  yolks  of  fix  eggs,  a pound  of  lugar,  and  four  pound  of 
currants,  a nutmeg  grated  down  and  a little  fait.  When 
you  have  worked  the  whole  together,  fet  it  before  the  fire, 
and  when  it  has  flood  about  half  an  hour,  beat  it  fmaller, 
then  make  it  up  into  a cake,  and  let  it  ftand  an  hour  and  an 
half  in  a flow  oven. 

To  make  Rice  Cheefe  Cakes . 

Boil  two  quarts  of  milk  or  cream  mixed  with  a little  mace 
and  cinnamon.  When  you  take  it  off  the  fire  put  to  it  half 
a pound  of  rice  flour,  and  when  it  has  boiled  a quarter  of  an 
hour  longer  let  it  be  taken  off,  and  put  to  it  the  yolks  of 
twelve  eggs,  keep  ftirring  it  till  it  is  a thick  curd,  then  put 
to  it  half  a pound  of  fine  almonds  beaten  fmall,  and  as  much 
fugar  as  you  pleafe,  then  make  it  into  cheefe  cakes. 


CHAP.  X. 

Directions  for  making  all  Sorts  of  Sauces.  To  make 
Sauce  for  Venifon. 

TAKE  a large  onion  and  flick  it  full  of  cloves,  then  put 
it  into  a pan  with  a glafs  of  water,  another  of  vinegar, 
and  another  of  claret,  put  to  it  fome  pepper,  with  a little  fait 
and  cloves.  Boil  all  thefe  together,  then  ftrain  them  through 
a cloth  and  it  will  be  ready  to  be  ferved  up. 

A Sauce  that  will  ferve  for  mofl  Difhes. 

Grate  a little  nutmeg,  and  mix  with  it  fome  lemon- peel,  a 
glafs  of  white  wine,  and  a little  gravy  with  melted  butter  ; 
when  it  has  ftewed  about  an  hour  over  the  fire  it  will  be 
ready  to  be  ferved  up. 
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To  Anchovy  Sauce. 

Cut  the  bones  out  of  three  anchovies  and  wafh  them  clean, 
then  put  them  into  a ltew-pan  with  thin  dices  of  veal  and  ham 
mixed  with  pepper  and  fait;  when  mixed  with  a little  vine- 
gar it  will  be  ready  to  be  ferved  up. 

To  make  Sauce  for  Ducks. 

Mix  a little  veal  gravy  with  pepper  and  fait,  then  fqueeze 
into  it  a couple  of  oranges,  and  pour  on  it  a pint  of  red 
wine  ; let  the  whole  ftew  a quarter  of  an  hour,  and  then 
ferve  it  up. 

To  make  Sauce  for  moft  Sorts  of  wild  Fowl. 

Take  a pint  of  gravy,  half  a pint  of  claret,  and  as  much 
oyfter  liquor  ; when  it  has  Hewed  a q«arterof  an  hour,  grate 
into  it  a piece  of  Hale  bread,  and  mix  with  it  a couple  of  an- 
chovies cut  into  fmall  pieces  and  wafhed  elean,  put  to  it  a 
lump  of  butter,  and  when  it  is  enough  thicken  it  together, 
and  it  will  be  ready  to  be  ferved  up. 


C H A P.  XI. 

Directions  concerning  collaring , potting , pickling , 

To  pickle  Pork  fo  as  to  eat  fine. 

TAKE  the  bones  out  as  clean  as  poffible,  then  rub  the 
pork  with  fait  and  fait  petre,  after  whieh  it  mud  be  cut 
into  fmall  pieces  and  laid  in  a difh,  fait  mull  be  laid  both  in 
the  bottom  of  the  diih  and  between  every  piece  of  pork,  o- 
therwife  it  will  fppil;  let  the  hollow  places  be  filled  up  with 
fait,  and  drew  on  more  as  foon  as  it  begins  to  melt,  the  top 
of  the  veffel  mull  be  covered  with  a coarfe  cloth , and  a board 
or  any  thing  flat  laid  over  it  ; if  it  i3  kept  clofe  up  in  this 
manner,  it  will  be  good  during  the  whole  year,  but  if  air  gets 
into  it,  it  will  be  apt  to  fpoil,  at  leafl  it  will  not  keep  fo  long. 

To  pickle  Walnuts. 

Let  them  be  firft  fealded  and  then  put  into  water,  where 
they  rouft  remain  ten  days,  only  that  the  water  mull  be  changed 
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once  every  day,  when  you  take  them  out  let  them  be  dried 
with  a clean  cloth,  and  then  put  to  them  white  wine  vinegar, 
fliced  ginger,  pepper  and  horfe-radilh,  throw  into  the  veffel 
as  much  fait  as  is  neceffary,  according  to  the  number  of  walnuts 
with  a little  garlick  and  mace,  then  let  the  whole  liquor  be 
poured  off  and  boiled  up  together  and  poured  upon  the  wal- 
nuts; let  the  veffel  be  flopped  up  and  kept  clofe,  and  they  will 
not  only  have  a fine  colour,  but  alfo  eat  exceeding  well. 

To  pickle  Onions. 

Take  a large  (auce-pan,  and  fill  it  with  clear  water  mixed 
with  two  handfuls  of  fait;  and  when  it  has  boiled  half  an  hour 
take  it  off,  and  take  out  the  onions  to  Hand  in  a difh  till  they 
are  cool,  then  take  a quart  of  white  wine  vinegar,  with  a little 
mace,  ginger,  and  pepper,  and  when  you  have  put  the  onions 
into  an  earthen  pot  half  full  of  cold  water,  put  the  fpices  to 
them,  and  let  the  veffel  be  corked  and  tied  up  clofe. 

To  pickle  Mufhrooms. 

Let  your  mufhrooms  be  fmall  and  hard,  cut  off  the  ftalfcs, 
and  when  you  have  wafhed  them  clean,  rub  them  with  a very 
fmooth  flannel;  boil  them  in  water  mixed  with  fait,  until 
they  arc  white;  then  let  them  be  ftramed  through  a cloth  and 
put  into  cold  water  and  fait  two  or  three  days,  changing  it  twice 
every  day,  after  which  you  mull  pour  upon  them  fome  white 
wine  vinegar,  mixed  with  cloves  and  mace,  boiling  hot;  then 
put  to  it  fome  pepper,  ginger  and  garlick,  always  remembering 
to  keep  the  veffel  clofe  covered  with  a plate,  ffone,  or  other 
weight  to  prevent  the  air  from  getting  in,  otherwife  they  will 
be  good  fo  r nothing. 

To  pickle  Cabbages. 

Take  two  quarts  of  vinegar,  fome  mace,  and  two  ounces  of 
pepper,  put  it  on  the  fire,  and  when  it  has  boiled  about  ten 
minutes,  cut  the  cabbages  into  thin  11  ices,  and  then  pour  upon 
them  in  earthen  pots,  which  muft  be  tied  and  corked  to  prevent 
the  air  from  getting  in. 

To  pickle  French  Beans. 

Wafh  them  and  lay  them  in  fait  brine  three  or  four  days, 
when  they  have  been  taken  out  of  the  brine  and  dried,  put 
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them  into  an  earthen  difh,  and  mix  white,  wine  vinegar,  with' a 
little  fait,  pepper,  and  garlick,  boil  all  together,  and  pour  it  hot 
on  the  beans. 

To  pickle  Salmon. 

Let  the  falmon  be  cut  into  thin  piece?,  and  then  cleanfedfrom 
the  blood,  wipe  it  and  pvefs  it  between  two  cloths  till  it  is  dry; 
then  lay  it  a few  minutes  in  boiling  water,  but  take  it  up  before 
the  fkin  breaks;  then  mix  three  quarts  of  vinegar  with  two 
quarts  of  water,  put  to  it  fomefalt  and  fennel,  and  let  it  boil 
till  it  begins  to  tafte  ftrong,  then  fkim  it,  and  pour  it  on  the 
falmon  in  a clofe  barrel  which  is  hot. 

To  make  Vinegar  of  Goofberries. 


When  your  goofeberrics  are  full  ripe,  let  them  be  bruifed  in 
a mortar,  and  put  to  them  three  quarts  of  water  that  has  been 
boiled,  and  let  it  ftand  till  it  is  cool;  when  you  have  drained  it 
through  a canvas  bag,  put  to  it  a pound  of  brown  fugar,  and 
when  you  have  ftirred  it,  let  be  clofed  up  three  quarters  of  a 
year,  when  it  will  be  fit  for  ufe. 


CHAP.  XII. 


Directions  for  making  all  Sorts  of  fellies , &c. 
Currant  Jelly. 

TAKE  a ftone  jar,  and  when  you  have  ft  ripped  the  ftalks 
from  the  currants,  put  them  in  it,  and  fill  it  half 
full  of  boiling  water;  when  it  has  flood  half  an  hour 
ftrain  off  the  liquor  through  a cloth  or  hair  fieve  that  is 
very  fine,  then  put  it  into  an  earthen  pan  with  half  a pound 
of  fugar,  and  fet  it  over  a flow  fire,  keep  ftirring  it  till  the 
fugar  is  diffolved;  when  you  take  it  out  let  it  Hand  to  cool. 

Hartjhorn  Jelly. 

Mix  an  ounce  ifinglafs  with  half  a pound  ofhartfhorn 
(havings',  and  put  them  into  five  pints  of  clear  fpring  water  ; 
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when  it  boils  let  it  be  kept  on  the  fire  a quarter  of  an  hour 
longer,  ftrain  it  and  let  it  ftand  a whole  night  in  an  earthen 
difli.  When  it  has  fettled  put  to  it. the  whites  of  fix  eggs 
and  the  juice  of  two  lemons ; pour  in  half  a pint  of  moun- 
tain wine,  and  as  much  double  refined  fugar  as  will  fuit 
your  tafte  ; when  you  have  mixed  all  thefe  together,  fet 
them  on  a flow  fire,  ffcir  it  till  it  boils,  then  ftrain  it  thro* 
a linen  cloth,  and  fet  it  in  glaffes  to  cool. 


Rafberry  Jelly. 

Take  two  pounds  of  fugar,  and  mix  it  with  a pint  of  raf- 
berries ; add  to  them  fome  cloves  and  mace,  with  a little 
cinnamon,  and  boil  the  whole  over  a flow,  fire  in  fix  pints 
of  water  until  it  is  reduced  to  three,  then  take  it  off,  and 
ftrain  the  liquor  through  a thick  linen  cloth  ; when  it  cools 
fet  it  up  in  glaffes  till  you  ufe  it. 

An  excellent  Jelly  to  keep  in  a Family . 

Get  a large  fhoulder  of  veal  and  cut  the  fat  clean  away, 
then  take  four  calves  feet,  and  when  they  are  fcalded  and 
cleaned,  take  the  fat  from  them,  then  lay  the  veal  and  the 
feet  in  clear  cold  water,  which  muft  be  changed  five  times 
in  five  hours,  in  order  to  carry  off  the  flimy  matter,  put 
into  a large  pot  two  gallons  of  water,  and  put  the  veal  and 
feet  in,  till  it  begins  to  boil,  then  fkim  it  and  let  it  boil  o- 
ver  a flow  fire,  till  it  is  reduced  to  one  half,  then  add  a pint 
of  water  and  let  the  whole  boil  down  to  half  a gallon  ; it 
will  take  about  fix  hours  in  boiling,  and  then  it  muft  be 
ftrained  thro’  a cloth  or  fieve,  by  which  the  fat  will  come 
away,  and  then  put  it  into  an  earthen  difh  to  cool. 


CHAP.  XIII. 

Bi  red  ions  concerning  all  Sorts  of  Made  Wines. 

IT  is  remarkable  of  England,  that  it  produces  fuch  quaa~ 
tities  of  various  forts  of  fruits,  that  were  the  inhabi- 
tants not  infatuated  with  the  love  of  what  is  foreign,  they 
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might,  of  their  own  produce,  fupply  themfclves  with  all  forts 
of  fine,  pleafant,  and  ufeful  liquors. 

To  make  Wine  of  Currants . 

To  every  two  gallons  of  water,  put  a gallon  of  ripe  cur- 
rants and  a pound  of  fine  loaf  fugar  ; when  the  whole  has 
boiled  fo  long  as  to  be  diffolved,  put  to  it  an  ounce  of 
ifinglafs,  which  will  caufe  a thick  fcum  to  arife  on  the  li- 
quor, and  when  you  have  taken  that  off,  let  it  be  drawn 
into  another  velfel,  and  put  to  it  a little  yeaft,  when  it  mull 
Hand  three  days  to  work,  and  when  the  fermentation  is  o- 
ver,  let  it  be  drawn  into  a clean  velfel  and  lland  clofe  co- 
vered three  weeks,  then  bottle  it  up,  only  take  care  that  you 
put  into  each  bottle  a little  fugar.  It  is  a fine  cooling  li- 
quor infummer,  and  will  retain  the  tafte  of  the  currants. 

To  make  Mead. 

Put  the  white  of  three  eggs  into  fix  gallons  of  water  ; 
when  they  are  properly  mixed,  put  to  them  eight  pounds 
of  the  bell:  honey  ; when  they  have  boiled  an  hour,  put  to 
them  a a little  cinnamon,  mace,  and  cloves  ; let  them  Hand 
till  it  cools,  and  then  put  to  it  half  a pint  of  good  yeaft  ; 
when  it  has  worked  three  days,  let  it  be  drawn  into  another 
velfel,  and  Hopped  clofe  up  for  a month,  when  it  will  be  fit 
for  ufe  and  may  be  bottled  off. 

To  make  Raifin  Wine. 

Get  three  or  four  hundred  pounds  weight  of  frelh-Malaga 
raifins,  and  let  them  be  put  into  a hoglhead  filled  up  with 
clear  fpring  water,  keep  ftirring  it  twice  a day  for  a fort-, 
night,  when  it  mull  be  prelfed,  and  let  it  run  into  another 
velfel,  then  take  a large  llice  of  toafted  bread,  hot  from  the 
fire,  rub  it  over  with  the  belt  yeaft,  and  let  it  continue  to 
work  twenty-four  hours,  then  draw  it  into  another  velfel, 
where  it  mull  Hand  another  fortnight,  when  you  mull  ftop 
it  up,  and  in  a week’s  time  you  may  bottle  it  up  for  ufe'. 
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C HAP.  XIV 


Directions  concerning  Candying  and  Confeftioriyry. 

To  Candy  all  Sorts  of  Flowers. 

WHEN  you  have  picked  the  flowers  clean,  boil  foine 
double  refined  fugar,  until  it  appears  of  a reddifh  co- 
loar,  then  put  in  the  flowers,  and  keep  ftirring  it  till  you 
fee  that  they  begin  to  candy  with  the  fugar,  when  you  muft 
take,  them  off,  and  keep  ftirring  them  till  th<*  whole  is  cold, 
otherwife  they  will  fettle  to  the  bottom ; when  the  liquor  , 
is  cold,  grate  upon  it  fome  loaf  fugar,  and  put  it  up  in  the 
form  of  cakes,  on  plates  of  glafs ; when  it  is  dry  let  the  cakes 
be  put  into  boxes,  and  kept  till  you  want  them  for  ufe. 

To  make  Naples  Bifcuits. 

Take  three  quarters  of  a pound  of  the  fineft  flour  and 
double  refined  loaf  fugar  grated  down,  put  to  it  three 
grains  of  mufk,  and  fix  eggs  beaten  up  to  a froth ; pour 
upon  thefe  a fpoonful  of  rofe-water  ; when  the  oven  is 
pretty  hot,  put  in  your  bifcuits,  and  let  them  bake  till  they 
are  hard. 

# 

To  make  fine  Gingerbread. 

Put  an  ounce  of  grated  ginger  to  half  a pound  of  brown 
fugar,  and  beat  the  whole  together  with  two  eggs  and  a 
pound  and  a half  of  treacle  ; put  to  it  an  equal  quantity 
of  cloves,  mace,  and  nutmeg,  namely,  half  an  ounce  of 
each,  then  put  to  it  two  pounds  of  melted  butter  and  as 
much  flour  as  is  neceflary  to  make  it  into  a pafte  ; wheq 
you  have  kneaded  it  together,  roll  it  out  thin,  and  cut  itin- 
to  cakes  of  what  fize  you  pleafe,  lay  the  dakes  upon  tin 
plates,  and  bake  them  in  a flow  oven. 

F Chap, 


CHAP.  XV. 

Directions  concerning  Brewing , V. 

BREWING  is  neceffary  in  nioft  families,  not  only  for 
their  own  ufe,  but  for  their  vifitors  ; therefore  I (hall 
here  give  directions  for  brewing  fuch  liquors  as  are  ufeful 
for  families. 

How  to  chufe  good  Malt. 

Take  a little  in  your  hand,  and  tafte  if  it  be  fweet,  with  a 
good  deal  of  flour  round  the  grain,  then  it  will  be  very  proper 
for  ufe.  Let  it  be  well  dried,  and  not  ground  too  frnall. 

How  to  chufd  Hops  for  Ale. 

Thofe  of  a bright  colour  are  efteemed  much  preferable  to  any 
others,  but  take  care  they  have  a fiveet  fmell. 

• '> 

Of  Water  proper for  Brewing. 


Running  iv3ter  is  much  preferable  to  anv  other,  when  that  is 
not  to  be  had,  ufe  pump  water,  but  let  it  Hand  expofed  two  or 
three  days. 

How  to  mafh  Liquors  in  general. 

To  every  fix  bufhels  of  malt  put  two  pounds  of  hops,  then 
let  your  liquor  be  heated  properly,  and  put  to  it  a handful  of 
bran,  by  which  you  will  fee  when  it  begins  to  boil  by  its  froth- 
ing; then  let  it  be  drawn  offiinto  the  malh  tub,  where  it  muff 
remain  till  the  fleam  is  fpent  before  you  put  in  the  malt;  keep 
flirring  it  while  you  put  in  the  malt,  referve  half  a bufhel  to  be 
ffrewed  over  the  refl  when  you  have  done  ftirring  it.  When 
you  have  laid  on  the  dry  malt  let  rhe  mafh  tub  be  covered 
clofe  up  with  the  facts,  to  prevent  any  of  the  fpirit  from  eva- 
porating, and  let  it  remain  two  hours,  while  you  are  heating 
another  copper  of  water  ; then  let  the  liquor  r un  off  and  you 
will  find  that  the  malt  has  drank  up  one  half  of  it,  which  lofs 
rnuft  be  made  up  by  the  water  in  the  fecond  copper;  pour  in 
fl.e  fecond  water-  fo  gently  that  it  may  have  time  to  foak  in. 
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To  prevent  it  from  growing  four,  put  to  it  half  a pound  of 
hops,  aud  when  all  the  wort  is  drawn  off,  let  the  top1  of  the 
_ raafh  tub  be  feftened  up  as  clofc  as  poffible,  then  pour  the  reft 
“ of  the  boiling  water  to  the  malt,  and  llir  it  as  before. 

When  it  has  continued  clofed  up  two  hours,  let  the  firft  wor^ 
be  poured  into  the  copper,  and  boiled  up  with  two  pounds  of 
hops,  at  ,'eaft  an  hour  and  an  half,  then  let  it  be  drawn  off  into 
the  coolers  : when  you  have  drawn  off  your  firft  wort,  let  the 
hops  be  preferred  in  a fieve  or  woollen  cloth,  then  put  cold 
water  into  the  copper,  and  a new  fire  under  it.  Let  the  fecond 
wort  be  drawn  into  another  veffel,  and  put  to  it  a handful  of 
hops;  when  you  have  mafhed  it  properly,  let  the  fecond  wort 
be  poured  into  the  copper,  let  it  be  boiled  two  hours  with  the 
former  hops  mixed  to  it,  and  then  draw  off  into  coolers.  Pour 
the  firft  wort  into  a large  working  tun,  in  order  to  make  room 
for  the  oth.ers  coming  into  the  fame  coolers,  for  they  ought  to 
follow  each  other;  then  put  to  them  a proper  quantity  of  yeaft, 
and  let  it  work  over  at  lead  a day  and  a night. 

For  working  Malt  Liquors  in  general. 

As  the  weather  has  a confiderable  cffedt  on  liquors,  fo  it  is 
neceffary  that  thofe  who  brew,  pay  a particular  attention  to  it. 
In  cold  weather  it  fhould  be  warmed  a little,  but  if  the  weather 
be  hot,  then  let  it  be  as  cold  as  poffible.  Mix  a little  warm 
wort  with  a quantity  of  yeaft,  according  to  what  liquor  you 
intend  to  brew;  let  the  whole  be  put  into  a wooden  bowl,  and 
fet  on  the  wort;  when  it  has  been  there  a little  time  it  will 
begin  to  work  over,  and  fnon  after  mix  itfelf,  which  is  much 
better  than  to  pour  it  all  in  together,  for  then  it  will  be  apt  to 
fettle  to  the  bottom  When  it  begins  to  ferment,  put  fome  of 
the  liquor  into  another  cafic  until  it  grows  cold,  when  it  muft-be 
again  put  to  the  other.  Let  it  be  worked  as  clean  as  poffible, 
for  that  has  a very  great  effetft  on  the  liquor,  and  makes  it 
drink  more  pleafant  and  mellow. 

T o make  common  Ale  fora  Family. 

Take  eight  bufhels  of  malt,  let  it  be  ground,  and  after  it 
has  flood  a day  or  two  in  the  lacks  it  will  be  fit  for  life;  boil  as 
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much  W3ter  as  will  be  neceffary  to  foak  the  malt,  fo  as  to  make 
a hbgfhead  of  fine  wort,  belides  allowance  for  wa fie.  Whem 
you  £ut  the  water  into  the  copper,  mix  it  with  a table  fpoonful 
of  fait,  for  that  raifes  a fcuin  upon  the  top  before  it  begins  to  # 
boil,  which  mull  be  taken  off,  and  three  quaits  of  bran  mull  be 
thrown  into  the  water.  Keep  the  fire  brilk  and  clear,  and  when 
the  water  begins  to  boil,  {kim  off  the  bran  which  rifes  to  the  top; 
then  draw  off  half  the  liquor  info  . the  mafhing  tub,  letting  it 
fland  there  till  it  is  perfectly  clear;  then  pour  in  all  the  malt, 
except  half  a bulhel,  but  let  it  be  done  flowly,  while  another  per- 
fon  keeps  llirring  it,  left  it  fhould  let  tie  into  lumps.  When 
that  is  done,  let  the  remaining  half  bufhel  be  ftrewed  over  it, 
and  cover  it  up  two  hours,  that  the  Ream  may  not  come  out; 
when  it  begins  to  cool,  keep  putting  to  it  more  boiling  water. 

Take  three  pounds  of  hops,  and  when  you  have  rubbed  them 
to  pieces,  put  them  into  a clean  canvas  bag,  and  lay  it  in  the 
veflel  deligned  to  receive  the  liquor  from  the  malhing  tub. 
When  the  liquor  begins  to  run  upon  it,  beat  the  bag,  for  that 

caufes  the  hops  to  moiften  ; then  let  what  water 
remains  in._  the  copper  be  drawn  off  upon  the 
grains  in  the  mafhing-tub  as  Toon  as  it  is  cleared  off 
the  firft.  Let  it  Hand  two  hours  in  the  fame  man- 
ner as  the  firR, 'during  which  the  other  muff  be  left 
to  fettle -upon  the  hops:  when  the  two  hours  are 
expired,  draw  off  the  fecond  wort  into  the  fame 
veflel  with  the  firft,  for  then  the  grains  will  be 
drained  off  their  flrength,  and  the  wort  ftrong 
and  good.  When  the  worts  have  flood  an  hour 
longer  in  the  veflel,  a fed  intent  will  fettle  tc  the 
bottom,  when  ihe  clear  liquor  will  be  poured  off 
with  the  heps  into  the  copper,  and  boiled  eighteen 
minutes,  and  then  let  off  into  a cooler,  where  it 
mufl  remain  till  it  is  cool;  then  let  it  be  drawn  in- 
to the  woikirg  tun,  taking  care  to  leave  the  fedi- 
ment  behind.  rl  he  liquoi  being  then  in  the  veflel, 
take  a quart  of  good  yeafl,  and  put  to  it  iome  of 
the  wort  in  a wooden  bowl,  ar.d  when  it  begins  to 
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work,  remove  the  cover  a little,  and  when  it  has 
done  working,  let  it  barreled  up;  taking  care  to 
relerve  a few  gallons  to  fill  up  where  it  works  out  of 
• the  calks.  ' 

j Directions  for  ; making  fmall  Beer. 

It  is  now  cuftomary  to  brew  fmall  beer  after  the 

ale,  but  then  the  liquor  is  not  fo  good  for  a perfon’s 
health.  Mix  two  bufhels  of  malt  with  half  a bufh- 
el  of  brown.malt;  grind  them  together,  but  not 
yery  fmall.  When  ground,  put  it  into  a cool  place 
for  a few  days;  then  put  into  the  copper  half  a hogf- 
head  of  water,  with  two  pails  more  to  make  up  for 
the  wade,  then  put  to  it  a tea-fpoonful  of  fait,  a 
handful  of  hops,  and  a little  ginger;  fift  a little 
malt  over  it  to  keep  in  the  fpints;  when  it  biios, 
draw  it  into  the  mafhing-tub,  where  it  mud  hand 
till  it  is  about  milk  warm,  taking  care  to  cover  it 

up.  When  it  is  about  milk- warm,  pour  in  all  the 
malt  except  a peck,  ftir  it  about  till  it  is  mixed  with 
the  water,  lift  over  it  the  remaining  peck.  When 
it  has  flood  about  twu  hours,,  take  a pound  and  a 
half  hops,  rub  them  with  your  hands,  and  tie  them 
in  acoarfebag;  then  put  it  into  the  receiver,  and 
let  the  wort  run  upon  it  from  the  mafhing-tub. 
In  the  mean  time  let  an  equal  quantity  of  water  be 
boiled,  and  put  to  the  grains  in  the  mafhing-tub. 
Let  it  ftand  tv/o  hours,  and  then  run  it  eff  into  the 
receiver,  to  mix  with  the  fir  ft;  when  the  whole  is 
drained  off,  put  it  in  the  copper  with  the  hops,  and 
when  it  hash  died  half  an  hour,  it  muft  be  worked 
in  the  fame  manner  as  the  ale,  and  when  barreled 
up,  will  keep  longer  and  tafte  better  than  that  made 
of  the  dre0s  of  other  liquois. 


CHAP. 


XVI. 


To  prevent  a Confumption.  w 

TAKE  two  eggs  new  laid;  and  let  them  (land  in 
the  embers,  until  they  are  quite  hot,  but  not 
hard,  then  take  them  out,  and  when  you  have  made 
a hole  in  one  end,  pour  out  the  whites;  put  into  the 
empty  part  of  the'eggs  cinnamon,  fugar,  and'rofe- 
water,  then  fet  them  again  intheembers,  and  when 
they  are  done  enough  take  them  up  ahd  ^at  them. 

T o cure  a Burn . 

Beat  two  drachms  of  fait,  with  two  raw  onions  in 
amoitar,  and  when  they  are  properly  mixed,  apply 
fome  of  it  to  the  part  affected. 

A Remedy  for  a frefj  Bruife. 

Mix  a handful  of  parfley,  with  half  a pound  of 
frefh  butter,  chop  the  whole  together,  and  let  it  be 
applied  warm  to  the  wound. 

For  a Tertian , or  third  Day's  Ague. 

When  the  third  fit  is  over,  infufe  two  ferup^s 
of  Jefuit’s  bark  in  a glafs  of  wine,  and  drink  it  up. 

Do  fo  after  the  fit  is  over ; and  when  you  have  ta- 
ken it  about  fifteen  minutes  time  it  will  leave  you. 

An  Ointment  for  the  Itch. 

Mix  an  ounce  of  brimftone,  the  fame  quantity  of 
oil  of  almonds,  with  two  ounces  of  hog’s  lard,  put 
put  to  it  an  ounce  of  white  hellebore,  race  ginger, 
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and  fait  petre,  each  a dram  and  an  half;  one  fcruple 
of  the  efience  of  lemons;  let  them  be  all  mixed  pro- 
perly into  a linement,  with  which  the  perfons  (kin 
# muft  be  anointed  every  night  until  the  diforder  is 
removed. 

An  excellent  Elixer  for  the  Chin-cough. 

Take  of  liquorice  root  and  honey,  each  four 
ounces,  flowers  of  Benjamin,  one  drachm,  half  a 
drachm  of  annifeed,  twu  fcruples  of  camphire,  an 
ounce  of  fait  of  tartar;  infufe  the  whole  into  a quart 
of  rectified  fpirits  of  wine;  let  it  digeft  in  the  liquor 
about  four  days,  fhaking  the  bottle  very  often; 
then  (train  it  off,  and  keep  it  for  ufe.  Give  from 
five  to  20  drops,  according  the  age  and  ftrength 
of  the  child. 

To  cure  Pains  in  the  Ears. 

Roaft  a head  of  garlick,  take  out  the  fofteft  part, 
and  mix  it  with  a little  muhridate.  or  Venice  trea- 
cle; when  the  patient  is  in  bed,  tie  it  to  the  ear  as 
hot  as  you  can  bear  it. 


. CHAP.  XVII. 

To  take  Iron-moulds  or  Stains  of  Claret , Ink , Cfc.  out 
of  Mullins,  Table  Linen , &c. 

IF  your  muflins  be  iron-moulded,  take  a chaffing- 
dilh  of  clear  coals,  fet  a plate  over  it,  with  Tome 
iorrel  in  it  j then  put  fome  fait  upon  the.plate;  af- 
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terwards  take  fome  more  forrel  in  a bit  of  tauflin, 
and  fqueeze  the  juice  upon  it;  let  it  lie  till  it  is  very 
hot,  then  take  the  ftained  place  and  fqueeze  it  very 
hard  ; then  takefrefti  forrel  and  fait,  and  ufe  it  as 
before,  till  the  {lain  is  gone  out:  the  mir.ute  you 
fee  the  ftain  is  out,  walh  it  in  three  or  four  iathers, 
till  it  has  done  looking  green. 

To  get  Spots  of  Ink  out  of  Linen. 

Take  the  linen,  and  let  that  part  of  it  that  the  Ink 
has  fallen  upon  lay  all  night  in  vinegar  and  fait;  the 
next  day  rub  the  fpots  well  with  it,  as  if  you  were 
walking  in  water,  then  put  irefh  vinegar  and  fait, 
and  let  it  lie  another  night,  and  the  next  day  rub 
it  again,  and  all  the  fpots  will  difappear. 

How  to  get  the  Stains  of  Fruit  out  of  Linen. 

Rub  all  the  ftains  very  well  with  butter,  then 
put  the  linen  into  fcalding  hot  milk;  let  it  lie  and 
lteep  there  till  it  is  cold,  and  rub  the  ftained  places 
in  the  milk/ till  you  lee  they  are  quite  out. 

Soap. 

Be  careful  in  choofmg  the  oldeft  foap  you  can, 
for  that  which  is  new  made  not  only  fpoils  the  co- 
lour‘of  the  linen,  but  alfo  does  not  go  far. 


finis. 
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